ert 


15th WEEK 


THE CANNED FOOD AUTHORITY OF THE WORLD 
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“AMERICAN CANS” 


PACKERS CANS 


American Can Company 


Chicago. San Francisco 
NEW YORK 


Baltimore Montreal 
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Zastrow’s Patent Pineapple 
Sizer and Slicing Machine. 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 


This machine has been in use for years; and has proven a perfect success 
It not only dues more wirk than any other machine of its kind in use, but 
turns out a better and more marketable article. It sizes the pine to the re- 
quired diameter to suit the can, and slices it to any desired thickness. By 
inserting set of small knives, it willsegment the slice and produce what is 


termed cocktail pines. Each machine is furnished with a counter shaft. 


Used by the princinal packers of the United States, Canada, Mexico, 


B; hama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. 


GEO. W. ZASTROW, Mechanical Engineer 


1404-1410 THAMES STREET 


BALTIMORE, MD. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


mae It will save its cost in 
My one season in the aver- 
age canning factory. 
For prices, terms, etc., 
address 


A. K. ROBINS & CO., 


Agets tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President 


A. A. Morse, Vice-President 


Wheeling Can 
Wheeling, W. Va. 


Wheeling, W. Va. 
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Ayars Machine Company, 


Corn Shaker 


is 


Process Kettles 


Belt Power Crane 


SEND FOR CATALOGUE AND FULL INFORMATION 


Ayars Machine Company, 


Salem, 
New Jersey. 


BROWN, BOGGS CO., Lrp., Hamiiron, Ont., Sole Agents for Canada. 
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Bucket of The Sprague Sanitary Conveyor 


SANITARY CONVEYOR SYSTEMS FOR PEAS 


one We Furnish Complete Systems and Superintend Installations 


The Plummer Pea Filler 


The Filler that does not damage the Peas 
Saves Labor Cuts Hand Picking over 50% and Avoids Cloudy Liquor 


The Reynolds Pea Cleaner and Thistle Separator 


Send for Special Circular of Our Sanitary Metalic Picking Tables 


If you want to make your Pea Packing Plant Sanitary, 
Up-to-Date and Equal to the Best, WE CAN HELP YOU! 


SPRAGUE CANNING MACHINERY CO. 


44 MARKET PLACE 222 N. WABASH AVENUE MAJESTIC BUILDING 
Baitimore, Md. Chicago, III. Milwaukee, Wis. 


“Tf it is used in a Canning Factory We Furnish Jt’? 
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The Plummer Blancher 
ee THE SCIENTIFIC BLANCHING METHOD FOR PEAS 


BALTIMORE, MONDAY, DECEMBER 9Q, 1912. 


PACKERS’ 
CANS 


AND 


SOLDER-HEMMED CAPS 


In the manufacture of our 
Packers’ Cans and Solder 
Hemmed Caps particular 
attention has been given to 
Workmanship and Quality. 
Let us prove this to you 
the coming season. 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The condition of the various canned food market 
centers of the country, at this time of the year, is such 
that only a general report can be mada 

There are meetings of canners being held in all sec- - 
tions of the country, the Specialty Manufacturers have- 
just held their meeting, and the wholesale and retail gro- 
cers the country over are giving all their time to the 
selling of goods; not the buying of them. The holiday 
season is being taken advantage of by everyone in the 
food industries, whether manufacturer or retailer; the 
former is using his time to get acquainted with his com- 
petitors and friends, without expecting to sell any goods 
during the chat; while the latter, the retailers, are bend- 
ing all their efforts toward profit-making. 

In view of these conditions the producers and dis- 
tributors of foods are widely separated now; only the 
final buyer, the consumer, and the ultimate distributor, 
the retailer, will come in touch with one another during 
the next month or so. And we will not attempt to give 
the usual accurate report of conditions in this market, 
because, while we could, of course, do so, the information 
imparted to our readers would be nothing more than 
might be said in the few words:—“the market is quiet 
and resting easy.” 

Instead we want to lay bare a few plans for improv- 
ing the service which The Canning Trade has been giving 
its readers; we want to interest you in our work. Dur- 
ing the past year it has been improved in many different 
ways; we have invited criticism on any or all the depart- 
ments now running, and have asked for suggestions re- 
garding new departments. We have advised our readers 
that this office is not only willing, but is very anxious 
to publish more of the sort of information that food- 
packers should know. And we have received hundreds 
of letters along this line during the past year. We feel 
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that the paper is better today than it ever has been, and 
we know for a fact that miost of our readers are much 
pleased with it, but we want to still further improve it. 
And while we have plans laid for new and interesting sub- 
jects and so-called “departments” to be made a regular 
part of The Canning Trade, still we are not satisfied with 
our ability as choosers, but want the help and assistance 
of every reader. We want your suggestions at all times, 
and we want you to give them to us, in letters, from time 
to time. era 
One suggestion we might make now, is this. That 
you send us a postal card every time you make a sale of 
canned foods, whether large or small, telling us the num- 
ber of cases sold and describe the kind of goods, and the 
quality. Also the price. We do not want this informa- 
tion for publication over your name, but simply for our 
own use. For instance, suppose we are advised of ten 
sales of corn by a Maryland packer; ten sales by an IIli- 
nois packer ; ten sales by a Maine packer, and so on, tak- 
ing in the principal corn-packing states. You know only 
of your own sale, and have no authoritative means of 
knowing that the other sales have been made; know 
nothing of the peculiar conditions. How much better 
to read of those sales in these columns? You would have 
a much clearer idea of the actual market conditions, and 
would be able to decide with considerable confidence, 
whether to sell your holdings or wait further develop- 
ments. 

The Canning Trade has good facilities for learning 
the true conditions in this market, and its representatives 
have the same thorough facilities for gauging the other 
principal market centers, such as New York, Chicago, Se- 
attle, San Francisco, Louisvil'e, Wisconsin, etc., but with 
such information, coupled with that furnished by the 
packers themselves, we would all have our fingers on the 
pulse of the entire canned food market the country over. 


The trend of the times is towards greater efficiency, in. 


everything; the packers themselves are investigating 
every line of their manufacturing cost; the means of keep- 
ing their factories more sanitary, as well as to produce 
the same goods at a less cost, and we are anxious to keep 
in line with this great progress. 


Most of our readers know that there is absolutely no 
danger in giving us this first hand or “inside” information, 
to use the slang, as we have no pecuniary interest in the 
market; none in fact, other than to report it correctly for 
the benefit of our readers. Also, there is not the slightest 
danger of our publishing your postal, or mentioning any 
names in connection with same unless asked to do so. The 
day of secrecy in the canning business is past, and it has 
been demonstrated that a clean breast of actual conditions 
at all times does more to promote the sale of canned foods 
and increase the demand than anything else. 


This is only one suggestion; we want others, from 
you. We want your co-operation. We want the brok- 
ers to advise us of conditions in their immediate section, 
either by letter or telegraph. We now have special ar- 
rangements with a number of brokers through the coun- 


try, who telegraph us every week the exact market con- 
ditions ;/dnd if other brokers-will get into communication 
with us we will explain to them how it is to our mutual 
advantage to enter into this arrangement. We also have 
wholesale grocers, the Big Buyers, who give us their side 
of the question from time to time, and we want to add to 
this branch of the information bureau. Sometimes we 
are permitted to publish the name of these parties, but 
in a great many cases we cannot. The value of the infor- 
mation is not lessened, however, and these many connec- 
tions allow The Canning Trade to give its readers the 
best market service in so far as canned foods are con- 
cerned, that is rendered the industry; regardless of the 
form in which it is given. 


We look upon this as a Mutual Benefit Society ; our 
readers derive the benefit of the accurate reports, in 
actual cash returns on their product; we enjoy the in- 
creasd subscription list which this service commands, and 
we enjoy the greater interest which is manifested by the 
old subscriber. We try to make every issue of the paper 
better than the last, and if we fail to do this, it is not be- 
cause of lack of energy or forethought. 

Accept these few suggestions from us in the spirit 
in which they are given, and let us hear from you. 

On page 32 of this issue will be found some letters 
and telegrams, which we give under very recent dates, 
as vou will note. These are up-to-the-minute reports 
from men who are in closer than usual touch with the 
food markets. They bear us out in the above remarks, 
and give you the sort of information you like to read. 


FIRE INSURANCE AT 


CANNERS EXCHANGE 


FOURTH ANNUAL, REPORT 
December Gist, 1911 


Cash Assets. 
Cash in bank $311,033.38 
Accounts Receivable, Unpaid Expense and Guarantee Fund Deposits..... 16,719.56 | $327,752.94 
Liabilities. 
nearned Deposit 

Due Sundry Persons 
Reserve Fund Deposits 35,020.00 

lus Reserve 35,060.10 
Surplus, distributed, to credit of Subscribers’ accounts .................... 122,208.22 $327,752.94 
Surplus distributed to credit of Subscribers’ accounts 
Reserve Fund Deposit 

us 35,060.10 
Net Contingent Subscribers’ Liability on Policies in force. 15,547,252.66 
Total amount of Policies in force 3ist December, 1911 $15,739,540.98 
Losses Adjusted and Paid during 1911, e 
Unpaid and Unadjusted Losses. 
Surplus distributed to credit of Subscribers’ 122,208.22 
Surplus returned te Subscribers during 1911, 2,185.34 
Total Saving to Subscribers during 1911 $124,393.56 


Net Saving to Subscribers at Canners’ Exchange for the Past Four Years: 
$306,395.45 


For Information Send to 


LANSING B. WARNER, Incorporated, Atterney 
HARRIS TRUST BUILDING (111 W. Monroe St.) 
CHICAGO, ILL. 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman 


GEOR . BAILEY, Tre 
WM. R. ROACH, L. A. SEARS, 
T. HERBERT SHRIVER LANSING WARNER Sec’ 
Westminster, Md, Chicago, Ti. 
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going into Consumption—Other vegetables retain slight consideration—Individual 
Notes of interest—Picked up in the Market. 


New York, December 6, 1912. 

The Market.—Retailers are too busy distributing sup- 
plies to do much buying, and wholesalers are not anxious 
for further stocks until after stock-taking ends. Move- 
ment from first hands is, therefore, rather restricted and 
in most instances consists principally of goods purchased 
earlier. The holiday trade appears to have been good. 


It is not easy yet to determine how good, but apparently 
quite as satisfactory as was expected. And nearly all in- 
terests are looking forward to improved business after 
the holiday disturbance ceases. Until then trade will re- 
main upon a somewhat uncertain basis, though perhaps 
in the aggregate quite up to the usual volume. 

Tomatoes.—Undeniably, the market has receded a 
trifle. Buyers are picking up all the goods they want at 
82M%c. for 3s, 62M%c. for 2s and $3.10a3.15 for 10s. South- 
ern packers with suitable storage facilities are asking 85c., 
while on the other hand seconds have sold as low as 8oc. 
Estimates of 5,000,000 cases in first hands in the South 
are not calculated to keep buying up to normal at outside 
prices. Some holders, lacking storage facilities, are dis- 
posing of their stocks at concessions, which they figure is 
really insurence against loss. Holders are disposed to 
refuse offers below 85c. for delivery after the turn of the 
year, but for present deliveries concessions can be, ob- 
tained. Movement is principally filling in where stocks 
have been broken by holiday demands. 

Corn.—Cheap corn is in active demand, and a good 
many thousand cases have changed hands in New York 
of late. From so0@s5c delivered, seems to be the usual 
quotation, though for small lots 57%c. is still asked. This 
active movement of low-grade stock is seriously affect- 
ing medium grades, and business is slow there, also. 
Some Southern Maine style offered last week at 5oc. is 
held at 52%c. this week, which helps some. Standards 
of good pack are generally held at 57%c. factory. A lit- 
tle Fancy Maine is offered at $1.05, but most holders want 
more. A few lots of Ohio pack can still be bought at 
52M%asse. delivered. State corn is slow, with little in- 
terest manifested in any grade. 

Peas.—Old spot stock has been offered more freely 
and Western pack have shown decided easiness. Alaska 
No. 2s have sold at $1.00 and No. 3s at $1.25. No. 2 Ad- 
mirals have been offered at $1.80. A good deal of com- 
mon stock is on the market at prices which are subjects 
of negotiation. Soaked stock is weak and prices vary. 
Future business is only moderate, and prices are on sub- 
stantially the same level as last year. 


String Beans.—No. 2 Refugees are firm at $1.45, 
but No. 3s are easy and can be bought freely at $1.17). 


The New York Market 


Holiday season holds sway in the Metropolis—Tomatoes selling slightly lower—Corn is 


Reported by Telegraph 


Sales have declined somewhat since preparations for the 
holidays were completed. Conditions are now generally 
favorable to buyers. 

Spinach.—Some interest is shown, but No. 3 is a 
shade easier at goc. No. 10s are quoted at $3.25, though 
on firm offer a shade less might buy. 


Sweet Potatoes.—Improvement in sales has charac- 
terized the market, speaking in a general way, and the 
popularity of this article seems to increase. Prices are 
generally firm, at 77%4a8o0c. for Maryland 3s and $2.75a 
3.00 for No. tos. The quality of cans cut seems perfectly 
satisfactory. 

Asparagus.—The market is dull and nominal, and 
sales are only to satisfy present requirements. 

Succotash.—The easy tone in medium and low-grade 
corn has influenced succotash somewhat, and sales have 
been made at concessions. 

Pumpkin.-—The principal activity for the season is 
over, and the market is easier. Some sales are noted, but 
holders are not so insistent upon prices, and it is possible 
to buy below quotations. 


Squash.—Not much movement is noted, and sales 
are made in a desultory way only. 

Mushrooms.—-A little activity is noted in foreign 
pack, but movement is limited to the purchases of hotels 
and other large institutions. 

Fruits.—Taking the market as a whole, there is an 
easier feeling on most varicties, and in some instances 
concessions have been made for the purpose of encourag- 
ing further movement. Fancy grades appear to be some- 
what scarce, and quotations are firmly maintained, but 
lower qualities can be purchased below published figures 
on firm offer in some instances. 

Peaches.—Some holders are shading prices on extra 
standard and standard yellow free and lemon cling 
peaches. Extra standard yellow frees have sold at $1.56, 
and some standards have been offered at $1.30. Most 
holders quote extras at $1.65. Extra lemon clings are 
firm. Extra standards can be bought at $1.62¥, but, as a 
rule, lots on offer are not shaded. Not much carryover 
of the finer grades. Southern pack remains about as pre- 
viously reported, with no change in prices worth men- 
tioning. 

Pears.—California standards can be bought at $1.00. 
Other grades are unchanged. Southern pack remain un- 
changed. Seconds 2s are quoted at 55c. and standard 2s 
as high as 60c. Standard 3s are 75c. outside, and seconds 
3s are 60c. 

Plums.—A few extra standards are offered for quick 
sale at $1.45 for 2%4s. Other grades are unchanged. 


| 
4 
. 


= 


8 THE Canning TRADE 


Apricots.—No. 214 are quoted at $1.55, though it is 
possible to buy at $1.52%4! 

Pineapple.—Hawaiian pack remains about the same, 
with little interest in standards, though some business has 
been done in higher grades. In the main, however, move- 
ment is light and sales are made largely for immediate 
requirements. 


Apples.—No. Ios are attracting rather more atten- 
tion, but holders show no pressure to sell. Packers seem 
to be holding out for $2.15a2.25, and in most instances 
they are placing goods in warehouse rather than meet 
existing conditions. A good deal of Western stock is 
on the market at $1.80a1.90, factory. Southern pack is 
dull, and in the absence of sales prices are nominal. 


Cherries.-—-The market on all grades is strong, and 
one sale of 2% extras was reported at $2.30. 

Salmon.—Red Alaska is dull at $1.50, but some hold- 
ers refuse to meet this price. Pink talls can be bought at 
75c. Not much stock can be obtained on the Coast at less 
than 67%4c. f. 0. b. Spot stocks of Columbia river are 
moderate and prices are largely nominal. A few No. I 
flats are procurable at $2.35 laid down. Halves are of- 
fered at $1.35. Medium halves can be had at 87%c. 

Sardines.—Domestic pack are in fair demand, but a 
little dullness is noted on both quarter-oils and mus- 
tards. A higher market for three-quarter key cans is pre- 
dicted for next week in response to the toc. a dozen ad- 
vance named the last of this week. The quotation on 
quarter-oils is $2.25, f o. b. Eastport. 

Lobster.—The market is quiet because of the high 
prices, and sales are made in a small way only. 

Oysters.—The market is dull and movement" very 
slack. Meantime the open weather prevents packing and 
creates unfavorable condition at that end. 


Shrimp.—Little interest is shown. The quotations 
are $1.00 for No. 1s and $1.90 for 114s, though a lower 
figure will buy in both sizes. __ 

Crab Meat. —Japans’ No. 1 is quoted at $3.50, while 
No. ¥% is held at $2.50, though $2.25 will buy. Short sup- 
plies are responsible for continued firmness in the market. 

PICKED UP IN THE MARKET. 


No. 3 yellow seconds peaches were offered by one interest 
at $1.00, f. o. b. factory. 

Soaked peas have been Offered rather more freely at 
47%c. factory. Movement is slow. 

Spot red Alaska salmon has sold as low as $1.50 laid 
down in some instances. 

So important is the container considered that most of the 
1913 pack of Puget Sound salmon will be packed in sanitary 
cans. 

New York corn of fair grade was offered at 60c. deliv- 
ered in car lots by one interest. 

Portland (Me.) advices are to the effect that 1912 No. 10 
apples move slowly at $1.90 factory. 

The well-known brokerage firm of C. T. Howe & Co. has 
been incorporated, and has elected these officers: President, 
C. T. Howe; secretary, R. E. Lenhard; treasurer, W. T. Mills. 

John T. Porter, head of the firm of John T. Porter & Co., 
Scranton, Pa., was a visitor in the canned foods trade. He re- 
ports a good business in most grocery lines in his vicinity. 

One offering of Southern Maine style corn was at 52%c. 
factory. 


= 
Southern advices report a decline on sauerkraut in cans, 
with No. 10s offered at $1.90 and No. 3s at 55c. faetory. 
Opening prices on California peas have been made on a 
basis of 10c. less than last year. 
E. L. Larkins, of Buffalo, has been a visitor in the New 
York canned foods market. He says Buffalo interests are al- 


ready planning for adequate observation of Canned Foods 
Week. 


A number of lots of new oysters have been picked up at 
$1.32% for No. 8-ounce f. o. b. Baltimore. Open weather has 
caused rather light business. 

Southern canners report that they are closely sold up on 
sweet potatoes. A few lots can be obtained at 75c. factory 
for No. 3s, with perhaps 72%c. possible in some instances. 

Here is another guess on the tomato pack—11,000,000 
cases, which is qualified by the declaration that it is unofficial. 
Then along come other so-called authorities, who say that it 
will take 1,000,000 to 1,500,000 cases more to adequately cover 


the output. The official figures are promised on December 15, 
or thereabouts. 


Shipments of California canned fruits to the English mar- 
ket this season will exceed 1,000,000 cases, according to ad- 
vices from San Francisco. 

M. McMillan, of Southerland & McMillan, Pittston, Pa., 
was a visitor in New York’s grocery trade this week. 

One Baltimore advice said that No. 10 sauerkraut was 
easier at $1.90 at Baltimore. 


One lot of 2%s extra Standard California yellow free 
peaches was offered at $1.50. 


One block of 5,000 cases of Southern Maine style corn 
was sold for New York account at 52%c. factory. ; 

It it reported that the various can companies are preparing 
to advance the price of cans for 1913. 

Buyers say it is easier to find small lots of medium sal- 
mon at 87%%c. laid down. 

The New York Wholesale Grocers’ Association will hold 


its annual convention at the Hotel Arlington, Binghamton, N. 
Y., on January 23. 


One sale of 2,000 cases of full standard No. 3 tomatoes 


was reported at 8214c. for New York account, delivery after 
Jandy 1. 


Pertasues interests cable that the catch of sardines has 
improved a trifle, but that the stocks procurable are still un- 
suitable for the American market. 

No. 2% standard Califétnia a apricots are offered by one 
interest at $1.40; No. 2% extras are offered at $1.70, and No. 
2% specials at $2.00. 

Sales of Wisconsin peas for 1913 delivery have been 
made at these figures: No. 1 fancy extra sifted early Junes, 
$1.65; No. 2 sifted, $1.45; No. 3 selected, $1.15; No. 4 se- 
lécted, $1.00; No. 2 extra sifted Gems, $1.65; Standard No. 5 
marrow fats, 90c. HUDSON. 


MEETINGS OF ASSOCIATIONS. 


The following is a schedule of the meetings of the 
various State or local Associations, the time and place, 
and any particular subject up for consideration. Sec- 
retaries will do us a favor in promptly notifying us of 
all meetings, by wire at our expense, if not time by 
letter: 

December 10, 1912—National Kraut Packers’ Association, at 
the Iroquois Hotel, Buffalo, N. Y., at 10 A. M. 
Secretary, W. W. Wilder, Clyde, O. 

December 12 and 13, 1912—Minnesota Canners’ Association at 
the old Capitol Building, St. Paul, Minn. Secre- 
tary, F. W. Douthitt, Big Stone City, S. D. 

February 10-14—National Association, Machinery Association, 
Brokers’ Association, at Louisville, Ky. Ma- 
chinery Exhibit. Headquarters at Auditorium. 
The “big show” of the year. 
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In cutting and stamping tops, they reduce waste 
to a minimum and eliminate previous slitting of 
sheets. They automatically shear the scrap, giving 
the operator at all times solid material to handle. 
This allows of very rapid operation. They are ad- 
justable for different diameters. Die changes are 
easily and quickly made. They are arranged with 
shear knife or circular scrap cutters. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


E. W. BLISS CoO., 25 ADAMS sTREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 


| 


FOR CANNER 
PACKERS 


HICAG 


BRANCH OFFICES 
BALTIMORE: CINCINNATI STLOUIS. 


| THE Canning TRADE 9 73 
q@ More Tops and Bottoms out of the same size sheet @ 
| BLISS” Presses with Stagger Feeds — 
CEN | 
kes 4 


The Chicago Market 


Business quiet and Buyers forced to hold. off—An “‘explanation’’ of how the water gets 


r 
in tomatoes—Canned Tomato Puree aero-planing— Pea niarket is quiet, awaiting re- 


sult of Milwaukee meeting—Anxiously awaiting statistics. 


Reported by Telegraph 


Chicago, December 6, 1912. 

Nothing Doing.—‘The financial boa constrictor up 
stairs is squeezing me so tight that I cannot take on any 
bargain just at present,” said one of the “big buyers,” and 
if I passed up a big purchase ticket to him I would have 
to attach my resignation to it.” 

And that is about the situation all down the line and 
in all the houses. They have all had a fine business this 
fall and are well pleased, but now that stock-taking time 
is approaching very near, they all (the wholesale gro- 
cers) are disposed to shut down until after they learn 
just what profit results have been secured. 

Holders of canned foods can, therefore, expect but 
little business until after January 10 or 15, 1913. May- 
be a few days sooner. 

Two Sides To It.—When it comes to talking about 
water in the cans and the poor pack of tomatoes, there 
are two, or maybe several, sides to the discussion, as will 
be seen from the communication of H. B. Messenger, 
of Federalsburg, Md., which I publish as a part of this 
article. There is good information in it, even for pack- 
ers. Mr. Messenger knows what he is talking about. 

The Milk in The Cocoanut.—I have received the fol- 
lowing communication from a canner who is one of the 
wisest and most practical men in the business, and it 
gives the packers’ side of the tomato situation as Sfforfgly, 
fairly and squarely as it can be put, I think. I have not 
his consent to publish it, but it is so timely and valu- 
able that I will not ask his consent for fear he would ob- 
ject, and it can but do great good to all concerned. There 
was a world-wide discussion once as to how the milk got 
into the cocoanut. How the water gets into the tomato 


cans is equally interesting, and more easily explained and 
justified. 


- Federalsburg, Md., November 26, 1912. 
ir: 

Noticed your article in The Canning Trade on poor quality 
of canned tomatoes this season, which was of great interest. 

Undoubtedly the irregularity of net weights is caused large- 
ly by the strict enforcement of the pure food law. It is a fact, 
well known to packers, and made use of largely by some up- 
to-date packers in the past, that .cans can be filled with more 
regularity, both as to gross weight, and net weight of solids, 
if water is used in the tomatoes. 

This seems to be a far fetched statement, but is is, I be- 
lieve, an absolute fact, that the net weight of the solids will 
not only be more regular, but will actually average heavier if 
a certain proportion of water is used. 

This can be accounted for as follows: The tomato itself 
is nearly all juice. The tomato juices when reduced to dry 
matter show almost as large a per cent. of actual dry solids as 
the pulp itself does. I have in my possession a very interesting 
table made by Professor Ladd, of North Dakota, and com- 
piled from actual experiments made with some goods shipped 
him by me. This table shows the following facts. 


Net weight of solids in 12 cans cut before shipment, and 
drained one minute over a galvanized wire screen of four 
meshes to the inch; average, 19 5-16 ounces; net weight of 
same of 12 cans drained by Professor Ladd for two minutes 
over cheese cloth after arrival at the N. D. Experiment Station, 
21 14-1000; same of 12 cans drained over wire, 17.425; same 
of 12 cans first shipped to Professor Ladd, and then returned 
by him to me unopened, drained over wire similar to the first 
lot, 17 5%. 

These figures show an average loss of two ounces in mak- 
ing the round trip by freight from the Peninsula to North Da- 
kota and return. They were stock goods taken at random 
from the pile. 

The same table shows that the solids contained 92.72 
per cent. of water, and the liquids 96.32. 

This shows that the way, and the only way, to get a good 
showing of solids after draining is to keep the tomatoes 
whole. If they are broken, either before or after placing in 
the cans, they go to liquor, and will drain away badly. 

It is necessary in filling a can to a good average gross 
weight without the use of water to press the tomatoes hard 
in filling the can with a filler; they become broken, and show , 
a poor per cent. of solids. The same tomatoes, if dropped into a 
can containing from 10 to 30 per cent. of water, according to ' 
the condition of the stock, can be kept in a fairly whole condi- 
tion, the gross weight can be made to run almost to within an 
ounce, and the net weight, after draining, will actually show 
up better than in tomatoes packed without water and forced 
into the can and badly broken in doing so. 

The above will give you some idea as to what the packer 
is up against, and will serve to explain to some extent why 
your tomatoes run irregular this season. It is because the 
packer, forced to employ a new and more difficult method of 
doing his work, and under conditions with which he is not 
conversant, has been unable to adapt himself in one season 
to these new conditions. In fact, he will be unable in any 
event to ever give as great a regularity of fill, and even to 
maintain as high an average of drained solids, under the new 
conditions as under the old. 


Yet the purchaser will obtain more for his money as he 
will get all tomato—or tomato juice, which is the same thing 
—and will not pay out his money for water. 

The poor work done in peeling and coring is an outcome 
of the great demand for canning-house labor. Very few firms 
have been able to get sufficient labor to operate their houses 
to full capacity, and labor has been very independent, espe- 
cially peelers. Hence it has been difficult to control them 
and to command careful work. 

The canner does his best, but he can’t do the work him- 
self, and he can only do the best he can. 


You can hardly suppose for an instant that the canner 
whose goods you wrote of in the article purposely allowed his 
cans to be irregularly filled, or his tomatoes to be poorly 
peeled and cored. Undoubtedly he was anxious to maintain 
a regular fill, and to have the peeling properly done. 

Probably he maintained as much pressure as he dared 
on his filler to avoid mashing the tomatoes entirely to a pulp, 
and exercised all possible surveillance over his peelers, with 
the result which I have described. 


The above given facts are all well known to experienced 
canners, and it was such facts, far more than a desire to 
cheapen the cost of production by the use of water, which 
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The. Invincible Green Corn Husker 


met all competition, all conditions and all requirements in 1912 
AND 


Every 1912 Invincible Husker Was Accepted And Settled For. 


This is a unique record in the Corn Husking trade. No other machine has had every 
machine accepted and settled for. 


There is going to be a great demand for the INVINCIBLE for 1913. Already it is 
evident, and we have now booked a number of orders. Last season we were forced to dis- 
appoint some of the canners because of the late date at which they applied, and our crowded 
condition. We urge you this season to decide the matter early and if you want the 
INVINCIBLE get the order in in time. Let us build them for you this winter. Ship- 
ment need not be made until you say so. 


Remember, WE GUARANTEE THE MACHINE TO SUIT YOU. There is no 
risk on your part; we assure all there is. 
Write us now. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 


The remarkable reception accorded the new Knapp Labeling 


Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have made no special ad ver- 
tising effort since the Rochester Convention. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 
shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. . 


The FRED H. KNAPP COMPANY, 
WESTMINSTER, MD. 
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decided many canners to enter the ranks of the water users. 
A can can be filled with water only with almost abso- 
lute regularity. 
The more tomatoes used the more irregular will be the 
fill of the can. 
A can filled with water only will never swell or spring. 
The more tomatoes used the larger will be the propor- 
tion of swells. 


A can filled with water only will cap perfectly, without 
leaks and with less solder. 
The more tomatoes used the larger will be the proportion 
of cap and tip leaks, and the more solder will be required to 
do the work. 


The addition of water to the can will increase the ca- 
pacity of the packing-house by exactly the proportion of water 
used. The same capping machine, the same steam outfit, the 
same capacity on every machine and among all the hands will 
take care of at least 25 per cent. more cans per day, provided 
that increase is all obtained by the addition of water, and the 
cans will look as well or better when cut, and, as above stated, 
cut out more regular in both gross and net weights. In fact, 
the sole extra expense for an increase of 25 per cent. in the 
output was simply the cost of cans, cases, solder and labels, 
and the increase in solder was very slight. 


Under such conditions is it to be wondered at that can- 
ners who did not use water were unable to compete success- 
fully, and were up against it all around. 


The buyers should be patient now with the packers who 
are trying to adapt themselves to the new conditions, and 
under difficulties which very few people know anything about, 
and should assist them in every possible way. 


The better the color of the goods, as a rule, the worse 
they will go to pieces under pressure, and the more irregu- 
lar will be the fill and general appearance. 


H. B. MESSENGER. 


Canned Tomatoes.—The market is quiet and shows 
but little spirit or interest. In fact, buying has stopped 
practically until after the first of the year. I learn that 
there is considerable stocks here in the warehouses 
owned by Eastern packers, om are being held for 
higher prices later on. 

Buyers are not interested at present in any size or 
grade. 

Canned Corn.—This article is quiet and without 
material interest. There is some pressure to sell by the 
larger and better packers at prices a little lower than 
the opening prices, and some extra standard and fancy 
quality is to be found in odd places still unsold. 

Canned Tomato Puree.—But little of this article was 
packed this season, for several reasons. In the past the 
by-product or peelings were used to some extent, and 
that cannot now be done, and.many packers had so much 
trouble last season from seizures of pulp and tomato 
stock that they became discouraged and concluded to 
discontinue making this article. 

It is also absolutely essential now to guarantee an 
article of this kind to comply with United States Gov- 
ernment tests as to gravity and freedom from any large 
percentage of “mould spores,” and in order to do this 


the puree must be made from whole, ripe tomatoes prop- 
erly strained, seeded and sieved and finished so as to 
poise and appear smooth and of uniform consistency. 
Then it must be of good color and specific gravity. 


The difficulty of complying with these conditions 
has caused thgs article to advance nearly one dollar per 
dozen in No. 10 tins in the past two weéks, and even 
then to prove hard to find. The use of this article is in-. 
creasing, especially in the towns and cities where it is 
used for soups and sauces in the restaurants and hotels, 
and to some extent for cooking with spaghetti and 
macaroni. 


Canned Peas.—The price for 1913 of canned peas 
has been announced by some canneries, but jobbers have 
seemed disposed to wait until after the Wisconsin Pea 
Canners’ Convention, lately in session at Milwaukee be- 
fore placing heavy contracts. Prices so far announced 
have been higher than those of 1912, and have on that 
account not proven attractive to buyers. The shortage 
last year of peas packed in No. 10 tins will probably pro- 
duce some early orders for that sized cans. 


String Beans.—The supply of Refugee green beans 
of 1912 pack has been inadequate, and this is the case 
also with the finer qualities of white string beans. No 
green or white beans of fine quality in No. 10 hands, 
and there is an unsatisfied demand. 

Statistics—The statistics of the tomato and corn. 
pack are now looked forward to with great interest, and 
buyers are disposed to “hold off” until they are an- 
nounced. 


WRANGLER. 


EVERY MAN 


Interested in Canned Foods 


SHOULD HAVE A COPY 


OF. 


A Complete Course in Canning 


Gives instructions on the proper 
equipment of all factories; and 
how every article is packed. 


THE BOOK YOU NEED 
Price, $5.00 with the Order 
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when you WANT them. 


CALVERT 
LITHOGRAPHING CO. 


‘The Model Shop 


OFFICE DETROIT: Miiic: 
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Seattle 


Canners experience difficulty in shipping—Shipping Craft not disposed to pick up Canned 


Market 


Salmon—Prospects good—New Labels required for Sanitary Cans—Advance in price 


of Salt. 


Reported by Telegraph 


Seattle, Wash., December 6, 1912. 


Salmon.— Two things stand out prominently in 
the canned salmon situation. In the first place, pink 
fish continues to develop strength, and in the second place 
the 1912 pack of fish is not moving from North Pacific 
points as fast as it should. Shipments to date are be- 
hind those of the corresponding date last year. Pack- 
ers have had much difficulty getting fish from their can- 
neries, particularly from canneries located in isolated 
points. Steamships have postponed stopping in at vari- 
ous Alaska canneries on one pretext or another, and 
even on Puget Sound the canners have the greatest diffi- 
culty getting small craft to pick up salmon and bring it 
to Seattle or other shipping points. As the season ad- 
vances the difficulty in getting steamers to stop at can- 
neries in Alaska increases, for the weather gets worse 
from now on, and ice oftentimes delays and hampers navi- 
gation. 

The delay in getting canned fish to Puget Sound term- 
inals is causing not a little worry on the part of canner- 
ies and brokers. The delay will probably not make any 
difference in the long run, but it is causing no end of in- 
convenience at present. 


Future Looks Bright.—Packers and brokers continue 
to be confident that prices will advance early in the new 
year. The demand is good, however, and everything 
looks as though the demand would continue. The con- 

suming demand is active for this time of the year. 


New Labels Required.—The new sanitary cans 
which are now coming into general use are necessitating 
many changes in labels and boxes. The labels used on 
the old style halves will not do at all for the new sani- 
tary halves, and a different sized packing case is required. 
The labels used on the one-pound talls and the one-pound 
flats are interchangeable, but so far as the halves are 
concerned will not do. 

Salt Advanced.—Salmon packers are much _ inter- 
ested in the announcement that the price of salt has been 
lifted $2 per ton. While salt is not one of the largest 
items in canning salmon, still the recent advance will 
mean a good deal to the packers in the Pacific North- 
west. 

Coast Packer Dead.—Charles C. McGowan, son of 
the late Patrick McGowan, the pioneer Columbia River 
salmon packer, died November 26 at a hospital in Port- 
land, Ore. Mr. McGowan is the third member of the 
family to die during the past two months. Three broth- 
ers survive—James, John and Henry. 


SALMON. 


AN ITALIAN COMMENT UPON F. I. D. 148 ON THE USE 
OF COPPER SALTS. 


(Private Correspondence to The Canning Trade.) 


Food Inspection Decision 148 against the use of copper 
salts has been, as it was to be expected, adversely commented 
upon by the press, packers and commercial authorities of 
Germany, France, Italy and Belgium, and I understand that 
the representatives of these countries have approached or 
are going to approach the Government of Washington with 
a strong recommendation that the said decision be not car- 
ried out. The Chamber Syndicale des Fabricants de Con- 
serves of Paris were the first to memorialize their govern- 
ment; then the Italian packers, represented by the Associa- 
zione Meridionale tra i Fabbricanti di Conserve of Naples pre- 
sented to their government in Rome a strongly worded ap- 
peal asking for its intervention. 


The American and Italian packers and authorities may 
consider this matter from a different point of view, yet I 
think that there is food for reflection in some of the consid- 
erations and remarks made in the Italian appeal. It opens 
with a resume of the whole story concerning the use of cop- 
per salts, stating at the outset that the French government 
was the first to issue orders against the use of copper salts, 
but that after the favorable response given by the French 
hygienists, who declared that the copper salts, in a limited 
dose, was not injurious to health, the French authorities sanc- 
tioned it in a dose not above 100 milligrams for every 1,000 
grams of product. The same happened and was done in 
the other European countries. The Italian appeal then states 
that the case was somewhat compromised when the conti- 
nental packers accepted to comply with a previous decision, 
ordering that on the label of cans containing vegetables pre- 
pared with copper salts should be written, “Colored with 
sulphate of copper,’’ whilst the vegetables are not colored 
at alJ, and the copper salts are merely used to fix the natu- 
ral chloriphilia of the vegetables. 


The strongest complaint is against the Commission’s an- 
swer to the second question, wherein it has declared that the 
copper salts were used to conceal the bad quality of the 
vegetables, thereupon the Italian appeal contains the follow- 
ing remarks: 


“Copper salts do not serve to color the vegetables, be- 
cause where the green color is wanting no power of copper 
salts can green them, and it is absolutely demonstrated that 
if the vegetables at the time of canning are in a bad condi- 
tion and have lost their freshness and green color, under 
the action of the copper salts their bad quality, far from be- 
ing concealed, is made more manifest than ever. In fact, if 
one places in a can of vegetables, some of which were in a 
sound condition and some of which are in a bad condition, 
the two qualities not very distinguishable before the canning 
process, after having been treated with copper salts, appear 
most distinct, the sound ones being very green and the bad 
ones brownish or yellowish. If the American Commission 
had done this simple experiment, they would not have ground- 
ed their decision on the deceitful nature of the copper salts, 
and therefore what is claimed to be used to conceal possible 
faults and rottenness in the canned food is the surest means 
to make the said faults more evident. Consequently the prin- 
cipal argument of the commission falls flat, and there is no 
more room to speak of adulteration of foods, inasmuch as 
the consumer when he opens a can and sees that the vegeta- 
bles are beautiful and green, he has the most convincing 
proof that they were.in a healthy condition at the time they 
were canned. 

The French and Italian packers are confident that the 
American authorities will listen to their appeal and be con- 
vinced that no harm will come to the consumer of vegetables 
prepared with copper salts, when the percentage is not over 
100 milligrams for every 1,000 grams of product, and will ac- 
cordingly put aside their decision No. 148, as was done on 
thirty-first December, 1908, with another similar decision.. 

GIOVANNI DALLA VECCHIA. 

Naples, sixth November, 1912. 
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MEETING WISGONSIN PEA CANNERS’ 
ASSOCIATION. 


Large and Representative Attendance—Illustrated 
Lecture on the Pea Blight—Light on 
the Labor Laws. 


Tuesday’s Meeting. 

All roads in the West seemed to lead to Milwaukee for 
the annual convention of what is nominally the Wisconsin Pea 
Canners’ Association, but which in reality is a meeting of pea 
canners of the West, was held at Milwaukee on December 3 
and 4, with a total attendance of upwards of four hundred. 
There are those who said this was the meeting of the “400” 
among canners and their associations; and if the great flock 
of machinery and supply men is any indication—and it is— 
the assertion is correct, for there were few supply houses in the 
business not represented. The pea canners of the State at- 
tended to the man, and not one representative of a firm, but 


many, and often the ladies accompanied them. Hence the 
number. 


The lobby of the old Republican House, where the meet- 
ing was held, resembled an annual convention, on the morn- 
ing of the 3rd, so dense was the crowd. 

The first meeting was not called until 2.15 in the after- 


noon, and the large ballroom was crowded to its limit, and 
many stood up in the rear. 


The meeting was called to order by President A. M. Bel- 
lack,, and he at once launched into his annual address, in 
which he reviewed possibly the best year in the history of pea 
canning in Wisconsin. He pointed out the good start which 
had been made by the Association in conjunction with the State 
authorities at Madison towards eradicating the pea blight, a 
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better understanding.of.the value of good seed, and a means 
looking towards the control and extermination of the pea louse. 
He called on all to uphold the fair name of Wisconsin through 
the packing of quality goods, and promised in return the con- 
tinuation of the State’s reputation as the packer of the finest 
peas on earth. 

The chairman then called upon National Secretary F. E. 
Gorrell to address the Association on ‘“‘the National Association 
and some of its accomplishments during 1912.” 


Secretary Gorrell’s Address. 


In responding Mr. Gorrell made one of his best addresses, 
answering the question to the complete satisfaction of all, and 
securing the unstinted approval of the members on the Associa- 
tion’s work. He paid Wisconsin a compliment in saying its 
Association furnished a larger membership to the National 
Association than any other State or association. Continuing, 
he said: 

“Considerable could be said in reference to the investiga- 
tions of the alleged ptomaine-poisoning cases that are constant- 
ly going on through our office. ‘We have handled a large num- 
ber of these, and the brief part of my speech in reference to 
them should not be construed as any lack of interest on the 
part of our office. We still regard this as one of the most 
important works that is in hand, but it seems needless to tire 
you with the hundreds of incriminations which are disproved, 
and in almost every instance generously retracted by the news- 
paper making them. 

‘In this connection, though, it is well to bear in mind how 


these investigations frequently come home to the canners. 


Our office possesses information which would be interesting to 
everyone here today; but for the fact that it is entirely of a 
confidential character, we will not disclose without first hav- 
ing permission from the parties interested. There are many 
more canners threatened with suits in any one year on account 


canners. Write us your wants. 


From EDWARD V. STOCKHAM, Perryman, Md.: 


From G. A. MOOMAW, Troutville, Va.: 


Bloomsdale Seed Farms 


TOMATO CANNERS 
should all demand the 
LANDRETHS’ RED ROCK 


as it is a money-maker among Tomatoes, for it does not fall 
short in any of the best qualities. 
is grown on Bloomsdale Farms, and it is only sold in sealed, 
cardboard, carton packages of quarter and half-lbs. 


No other Seedsman has Landreths’ Red Rock Tomato as introduced by Landreths. 


We grow ourselves all varieties of Tomato Seeds used by Canners, and we sell every kind of seed used by 
We carry very large stocks. 


Referring to your Red Rock Tomato Seed, I would state that during the packing season a number of growers came to me with words of praise for 
your Seed. This is rather unusual on the part of the farmers and should be considered a high testimonial of the good character of your product. 


The Landreths’ Red Rock is ahead of every Tomato I have ever grown for solidness and color. 


D. LANDRETH SEED COMPANY 


Every ounce of this seed 


Beware of substitutions. 


BRISTOL, PENNSYLVANIA 
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Special Features of the ‘Max Ams No. 58 
and No. 68 Double Seamers 


There is an Adjusted Seaming Ring for each diameter 
of can, which means a quick change from one size to 
another. No other Double Seamer on the market has this 
feature. 

All Seaming Rollers are double grooved, which means 
double life to the roller. When one side is worn, the 


roller is reversed. All rollers run in roller bearings 
which eliminates friction and the slipping of the can by 
seaming. 

All mechanism is above the Seaming Chuck, all of 
which is enclosed. 

There is a setting device for adjusting the heighth of 
the baseplate. 

The Seaming mechanism is without levers and consists 
of only a few parts, very simple and durable. 

Very liberal bearing surfaces on the seaming parts, 
which are well lubricated. 

Hand Seamers can be fitted with foot treadle or hand 
lever. 


MAX AMS MACHINE CO., Mount Vernon, N. Y. City 


CHARLES M. AMS, President 
EUROPEAN HEADQUARTERS: 41 Corso Dante, TURIN, ITALY 


Patten Pending No. 58 AUTOMATIC DOUBLE SEAMER 


For placing Can Caps on the 
can top crease. The most tedi- 


ous job in a cann- 
We want you to know that we ing factory, . sade 


are prepared to make liberal ad- ' enby by ‘Lang the 
vances on Canned Foods. Our Neverslip Solder 
warehouses are specially adapted Man. 

for the storage of this commodity. (Did Do it.) 


If you would not consider ship- No. 39. 
ping your stock to Chicago, we. 
might be able to arrange to ware- 
house your premises. Write us 
today for full particulars. 

Reason—Price only 


WAKEM & McLAUGHLIN $150.0. 


INCORPORATED Address, 45 John St., N. Y. City or 


Chicago - ~- Illinois | | M LANG CO, PORTLAND, ME, 


Get your order en- 
tered now. No Ma- 
chines placed on 
trial, There’s A 
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of alleged ptomaine-poisoning cases than there have been fires 
in the different canneries where products are packed. 

“Our Association is preparing to give a form of insurance 
in the way of successfully defending these cases, from which 
canners stand far more chance for loss than the most danger- 
ous conflagration. It is surprising to think that a canner will 
keep up his fire insurance policy when hardly one cannery out 
of five hundred burns in a year; yet at the same time the per- 
centage of blackmail suits threatened or actually brought is in 
the proportion of at least one to fifty. Comparing the figures 
between one to five hundred and one to fifty, why should any 
canner hesitate to belong to the Association, for this reason if 
for no other? 

**‘When I speak of membership I am happy to say that it 
does not apply to the many who are within the reach of my 
voice today. The State of Wisconsin, thanks to the activity 
of a number of your leading canners, is almost as a unit within 
the folds of the National Association. The few rare exceptions 
who happen to be here today, I trust, will want to go along 
with their brothers and help support the work that is being 
done to benefit everybody engaged in canning. 

“TI wish to dwell for a few moments on this same, or a 
similar branch, of Association work. We have established a 
strong legal department, paying one of the best lawyers ob- 
tainable a liberal annual retainer, and his services are con- 
stantly at the command of any member of the Association and 
subscriber to the publicity fund. Again, I may draw a com- 
parison and show the advantage of belonging to the Associa- 
tion for insurance reasons, if for no other. 

“T am told that last year the custom was common in Wis- 
consin to place upon the label two weights, say 20 to 22 
ounces. The supposition of the canner when he put this 
weight on the can was that if it contained 20 ounces or over, 
he was within the meaning of the law. However, circum- 
stances prove different. For instance, a can 20 to 22 ounces 
must contain at least 21 ounces. 

“No successful business can keep in touch with these pro- 
gressive times without it is founded on science, for science is 
truth and truth is knowledge. I do not mean by this the 
employment of abstract scientists with the proverbial long hair, 
the hook nose and big black spectacles. But what I do mean 
is live, up-to-date, practical men, who possess a scientific 
knowledge of the particular business in which they are en- 
gaged. 

“The City of Milwaukee was the place two years ago 
where the first formal step was taken to establish a Bureau 
of Scientific Research for the. National Canners’ Association. 
The work of that bureau has been wonderful. While it does 
not come home particularly to you, because of the character 
of your products, yet indirectly on facts that have already been 
demonstrated to a practical certainty, have been the means of 
saving the canners of the State of Wisconsin alone many thou- 
sands of dollars: 

“‘At one time there was a supposition that the extra-coated 
tin plate was a necessity. Science tells us that it is not neces- 
sary to use any heavier coat of tin plate than enough to entire- 
ly cover the base. . 

“But there are many other things that confront the indus- 
try that can only be answered in a scientific way, and the Na- 
tional Canners’ Association, at its recent meeting, held in Chi- 
cago, went on record in favor of establishing a bacteriological 
and chemical laboratory, which shall be for the sole use of the 
members of the National Canners’ Association, and the serv- 
ices of the same will be obtainable at a very moderate price. 


“It is proposed to employ practical, scientific men of na- 
tional standing and reputation to take charge of this labora- 
tory, and they will surround themselves with a sufficient corps 
of assistants, which will enable them to meet and handle any 
practical proposition that may confront the industry. 

“The canning business is still in its infancy, and its in- 
crease is not in keeping with the growth of the country. The 
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sagacious managers of other business interests long ago rec- 
ognized that it was necessary to put out a product in which 
the consuming public would have undoubted confidence. The 
canner must do the same thing. 

“It is proposed to strengthen the National Association, 
through the work of these laboratories to such an extent that 
the world will know that a can of product packed by any of 
its members is sanitary, pure and wholesome; and the time 
will come when the certificate that the canner is a member of 
the National Association will carry such confidence to the con- 
sumer that the product of its members will be bought with- 
out question and in increased quantities. 

“The establishment of this laboratory at Washington will 
carry with it the office of the National Canners’ Association. 
From reasons which can well be understood, it has been 
deemed wise to have the office of the National Association situ- 
ated in Washington, where they can be in constant touch with 
Congress and so keep better watch upon the laws proposed, 
some of which have already threatened the existence of the 
industry itself. 

“Measures similar to this are now in contemplation, and 
will be introduced either at the short session of Congress or 
the extra session that is to follow. It is impossible to keep in 
touch with this maze of legislation except through daily con- 
tact at the seat of the government; and for this and many 
other reasons the Executive Committee has decided that the 
office of our organization shall be moved from its present lo- 
cation to Washington, D. C. 

“And now a few words in reference to the publications 
that are appearing in many of the daily papers. Our office is 
being deluged with letters and clippings in reference to these 
publications. In the main, the publications have taken small 
portions of truth, and on this have built fabrics of misrepre- 
sentation and innuendo. 

“To show you their unfairness, one photograph is given 
of a boy 15 years old, who had worked 100 and some hours in 
one week in a cannery. It so happens that this boy is the 
chief bookkeeper for one of the largest canneries in Western 
New York. The paper says he is fifteen years old, and his 
youthful appearance in the photograph might be misleading. 
In point of fact this man is thirty years old, and has a wife and 
several small children. This is only an example to show the 
spirit behind the movement.” 


Mr. Gorrell’s remarks were well received, and he was loud- 
ly applauded at their end. 


Wisconsin Labor Laws. 


Mr. C. H. Crownhart, the president of the State Indus- 
trial Commission of Wisconsin, was next called on, and made 
an address upon “Wisconsin Labor Laws Applicable to Pea 
Packers.”’ He said he knew that in so far as was possible that 
the packers tried to abide by these laws, but that conditions 
which he well understood sometimes made this difficult, if not 
impossible. However, he felt sure all packers would realize 
that the welfare of the people was the first consideration, and 


that they would gladly use every-means to better conditions 
to this end. 


Because of its interest we are going to withhold this ad- 
dress now until next week, when we will give it more fully 
than space will now permit. 

Following this was one of the most interesting lectures 
ever given before a Canners’ Convention. 


The Pea Blight. 

Prof. L. R. Jones, in introducing Mr. R. E. Vaughan, who 
had made an especial study of this question during the past 
year in conjunction with him, took occasion to thank the Asso- 
ciation for its help, financially and otherwise, in this work, and 
stated the University of Madison was willing and ready to con- 
tinue the good work. He said the $600 contributed by the 


Association represented less than half the amount spent by the 
University in this work, and that they had accomplished even 
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THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 
minimum of defects and 
the greatest economy in 
solder consumption is 
assured when 


EUREKA SOLDERING FLUX 

STANDARD SOLDERING FLUX tan dard 

hey will cause er to 

Sow prevent ux 


spreading and splashing, 

and guarantee a clean, 

neat soldered seam. 

Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 80 Maiden Lane CHICAGO, 2235 Union Court S. 0. RANDALL'S SON, 
CINCINNATI, OHIO, Pearl St. & Eggleston Ave, ST. LOUIS, MO., II2 Ferry Street 
NEW ORLEANS, LA., Godchaux Bidg. C. W. PIKE COMPANY, 

BIRMINGHAM, ALA., 825 Woodward Bldg. =u WAUKEE, WIS., Canal and 16th Sts, 08 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
DETROIT, MICH., 474 E. Hancock Ave. ST. PAUL, MINN., 172 and 174 E. 5th St. bey pen ae. ~~ s Ltd. 

a) an 
BOSTON, MASS., 70 Kilby St. PHILADELPHIA, PA., Branch } aT Eastern Ave., TORONTO, ONT. 
PITTSBURGH, PA., 1104 Diamond Bank Bldg. Drexel Bldg. Offices : 27 Dalhousie Street, MONTREAL, QUE. 


THE CANNED GOODS EXCHANGE 

OFFICE: 514 KEYSER BLDG., GERMAN anv CALVERT STS. 
President, ALBERT T. MYER. Vice-President, F. A. TORSCH 
Trersurer, LEANDER LANGRALL, Secretary, W. F. ASSAU. 
Executive Com.: JOHN S. Gress, JR. B. HAMBURGER H. S. OREM 
Arbitration Com.: E. C. W. A. WAGNER Jas. B. PLaTr 
Jno. R. BAINES, C. J. SCHENKEL 


Com.on Commerce: Ru¥rus M. Gipss C.J. BRooKs J. A. SCHALL 
Louis GREBB W. E. RoBINSON 


Com, on Legislation: Gro.N. NuMSEN  F. A. ToRSCH 
G. L. SHAW L. L. Lorp G. T. PHILLIPS 


Com. on Claims: H.S. OREM BENJ. HAMBURGER 
W. A. WAGNER F. A. TorscH W. A. SILVER 


Hospitality Com.: T.J. H.W. Kress E. H. MILLER 
Brokers Com.: HH. A. WAIDNER WM. GrECHT 4H. FLEMING 
Counsel: Morris A. SOPER Chemist: CHas GLASER 


THIS CONCERNS YOUR BUSINESS 


DOES THE PUBLIC RECOGNIZE YOUR GOODS BY THE TRADE-MARK? 
IS YOUR TRADE-MARK IMITATED? 
HAVE YOU A DEED FOR YOUR TRADE-MARK ? 

The United States registers valid trade-marks to the real owners and 
issues a certificate of ownership. 


HAVE YOU SUCH A CERTIFICATE? THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
Congress enacted a new law relating to trade-mark registrations on IMPROVEMENTS CONSIST OF . 
February 20, 1905. Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
If your trade-mark is not registered under this act it should be at once. sticks, stones, nails or any foreign substance to pass under the knives 
If it was registered in the Patent Office before the new law went into tate 
effect it should be re-registered. The repealed law was defective and pockets of drum. carried to the knives, cut and dumped onto the vibrat- 
certificates issued under it do not give full protection. ing jecreen. taking out the : short pleces thet may come irom cutting close 
e end o} an. ‘a yv about 20,000 tw und cans in ten hours, 
The expense is small. Write for information. This machine is also used for cutting thubarb. okra and celery. 
EDWARD DUVALL, Jr Built by B. J. LEWIS, Middleport, N. Y. 
’ - Manufactured under patents May 14, 1901. Machines using this principal are infringing 
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A GREAT 
= SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


Write for Prices 


Suaysman Automatic Double Can Wiper 


SLAYSMAN & 60,, AUTOMATIC CANMAKING MACHINERY 


Office and Salesroom : Factories : 
S. E. Cor. Pratt and President Sts. BA LT MORE 125-127 E. Falls Avenue 
801 E. Pratt Street 11 S. Front Street 


Take Chances 


Insure the output of your Cappers, both in 
respect to quantity and the security of the seal, 
by installing the Twentieth Century Gas 
Machine. Hot, clean fires all the time, at the 
lowest cost. Savings effected usually pays for 


Apparatus in a short time. 
Write for Catalogue and Proposition. 


BALTIMORE, MD. 


20th CENTURY GAS APPARATU. 


No. 405-413 EAST OLIVER STREET, 
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Oyster Steam. Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 


1917 AND 1919 ALICEANNA STREET 


3 BALTIMORE, MD. 
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HENRY R. STICKNE 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


Y Portland, Maine, 


STICKNEY 
SYRUPING MACHINE — 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


U. S. A. 


\ 


C.S. HARRIS 


Company, 


ROME, - - 


Sole Owners and 


Manufacturers 


Machine 


Baltimore, Md,, Dec. 20, 1909. 
The C. S. Harris Co., 
Rome, N, Y. 
Gentlemen:— 

Replying to yours of recent 
date as to whether or not our 
Harris Hoist andi Conveyor has 
been satisfactory, will state that 
ithas. We have used*it for sev- 
eral years. It is a machine that 
shows practically no wear and 
will last a life time, and it is in 
every way eminently satisfactory 
for the requirements of a can- 
ning house. You will probably 
note that we have never been 


= obliged to callupon you to replace 

= any worn out or broken parts. 
Yours truly, 

D, E, Foote & Co., Inc. 

Gro. T. PHILLIPS, 

President. 
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more than he had dared hope last year. He said in their 


efforts to improve the seed strain they had made very good’ 


progress, so much, in fact, that they expected to have a suffi- 
cient supply on hand two years from now to send out to the 
eet and that the results so far obtained were most grati- 
ying. 

Mr. R. E. Vaughan used lantern-slides showing the pea 
vines, etc., in their natural colors, and explained all the differ- 
ent phases of the growth and destruction of the vines from 


blight. It was highly instructive and most interesting in every 
detail. In the course of his remarks he said: 


“It is a well-known fact that the péa plant is an exceed- 
ingly delicate one, and easily influenced by the factors met 
with in connection with plant growth. Excessive rains in the 
spring will pack the ground, and make it difficult for the 
young plarts to come up. Excessive heat in June and July is 
not only detrimental to the growth of the pea, but also an im- 
portant factor in the multiplication of the destructive pea 
ste and the spread of the fungus diseases known as the pea 

ight. 

“The investigations in connection with pea blight carried 
on by the department of plant pathology during the past sea- 
son have served to indicate more clearly the role that the dif- 
ferent fungi play in the production of pea disease, their meth- 
ods of attack and the best means of control. 

“In order to obtain an understanding of the seed situation 
in 1912 a circular letter was sent to all members of the Asso- 
ciation with a request that they send us representative samples 
of their seed stock. An examination of 60 half-pint samples 
resulted in the following classification: Twenty-five good, 27 
medium, 13 poor. Laboratory tests on the poor seed showed 
that several different kinds of fungi were present. Among 
others, we noted the fungus which causes the blight on the 
vines. Seeds that were badly injured could be detected by 
dark brown or black spots on the surface. When placed un- 
der moist conditions the fungus would grow out from these 
spots and fruit. Many of the seeds that were apparently 
healthy had some of the fungus on the inside of the seed coats. 

‘Numerous tests were tried in disinfecting the seed to 
destroy the fungus. We found that the surface of the seea 
could be freed from live fungus spores by disinfection with 
formaldehyde gas, but that in every case where the fungus 
was inside the seed coat it proved more resistant than the seed 
to the action of the fungicide. After experimenting in the la- 
boratory to determine the correct amount of formalin to use, 
we fumigated two bushels of Alaska seed in the ‘‘bug house” 
at Columbus with four pints of formalin and thirty-two ounces 
of potassium permanganate to 1,000 cubic feet of air space. 
Untreated seed was planted beside the treated seed. The: re- 
sults of this experiment, while not conclusive, show that the 
treatment did not injure the germination of the seed, nor the 
growth of the plants. Very little difference could be detected 


in the appearance of the vines in the summer, and the yield 
was practically the same. 


“Through the kindness of the John Allen Seed Company 
we tested in our pathological garden at Madison twenty-one 
different lots of peas, representing thirteen standard varieties. 
Each plot was inoculated with one of the principal blight fungi. 
They were examined at frequent intervals throughout the sum- 
mer, but showed little difference in varietial susceptibility. 

“One of the earliest and most important affects of the 
blight fungi on the pea plant is the rotting of the stem be- 
tween the old seed and the surface of the ground. Experi- 
ments were carried on in the laboratory, where healthy seed 
was taken, disinfected to free it from chance surface spores, 
then sprayed with the spores of the blight fungus. From seed 
so treated 94 per cent. of the plants developed dark brown or 
black spots on the stem, cutting off the food and water supply 
from the soil, just as occurs with blighted plants in the field. 
The fungus was recovered in pure culture from these diseased 


stems, thus showing that the fungus can pass from the seed 
into the plant and produce the disease. 


Laboratory Experiments on Fungi. 

“Laboratory experiments with the fungus spores showed 
that they could be killed by the action of some copper salts 
such as are contained in Bordeaux mixture. In order to test 
this out on a field scale, a one-quarter acre plot was selected 
at Waterloo in a field of Hosfords. Bordeaux mixture, 5-5-50, 
was applied when the plants were eight-tenth inches high. An 
examination of the base of the stems at cutting time showed 
three times as many of the sprayed plants to be free from 
blackening as of those not sprayed. The sprayed plants were 
not entirely free from the blight, because some of the trouble 
came with the seed, but the spray had protected the stems 
from a second attack from neighboring diseased plants. The 
yield from the sprayed section was 2,950 pounds peas per acre, 
while the yield from the adjacent section not sprayed, but 
treated the same in all other ways, was 2,403 pounds, a gain 
of 547 pounds in favor of spraying. Results obtained in the 
pathological garden at Madison were even more striking. 
These results indicate a line of work that should be tried out 
on a larger scale next year in fields located in different parts 
of the state. 

“Pea straw serves to carry the blight over from one year 
to another. Blighted pea straw was secured from Columbus 
and scattered over a plot of peas in our pathological garden. 
An adjacent plot received nothing. Pea blight occurred in 
abundance on the plot having the straw, and then spread on to 
the untreated plot. 

“Field experiment with pea straw at Waterloo showed a 
similar result. In this experiment pea silage and pea com- 
post were used in addition to the pea straw. The result is 
tabulated below: 


ts at Waterloo. 


Q w na 
96% 4%, 1678 789 1.5 
Pea Silage .. » 2 28 2210 257 0.9 
Pea Compost ....... 63 37 2212 255 1.0 
54 46 2467 0.5 


“A summary of the points brought out in the above dis- 
cussion is as follows: , 
1. Pea blight is influenced by weather conditions. 
2. A large amount of blight is directly caused by one or 
another parasitic fungi. 

3. The fungi may be carried over inside the seed, or on 
the seed coat. 

4. The fungi live over on the stubble and volunteer 
plants. 

5. The fungi may be carried on pea straw. 


Control Measures. 


1. Use only sound seed from healthy fields. 
2. A vigorous young plant may grow fast enough to get 
away from the trouble under favorable weather 


conditions. 
3. There is a possibility of partial control through seed 
disinfection. 
4. Spraying with Bordeaux mixture may prove advanta- 
geous. 


Plow fields when crop is taken off to destroy stubble. 
Rotation of crops is most important. 

Ensile the pea vines direct from viners. 

Use no pea straw for fertilizer on pea fields.”’ 
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Means Safety in Seed 


Safe Seed—Good Crop 


We have all varieties of Seed for Canners use 


PEAS, BEANS, CORN, CUCUMBER, TOMATO 


Our new type Evergreen Corn, Narrow Grain, is just 
what you want. Ask us about it. The Best Yet. 


.GENUINE RED ROCK TOMATO. 


Leonard Seed Company 


226-30 WEST KINZIE STREET CHICAGO 


The Hughlett Can Lacquering Machine in Creation 


SHOWING HOW\/THE WORK IS DONE” 


The above illustration is taken from one of these The lacquer is applied with a nice, smooth, even 
machines in operation in a Puget Sound salmon can- finish all over surface of can. 
nery. It is working on 1-lb. Talls Salmon and is putting Over 200 of these machines are now in use and it 
through about §8,000 CANS PER DAY often hours. carries the endorsement of some of the heaviest packers 
Note the ease and facility with which it handles in the United States. 
this work. Cans require only to be fed to machine and Write us for particulars and get a sample lacquered 
are Lacquered and Delivered al! dried and ready for can. Get in line with this work. It is worth your atten- 
piling. tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 
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VIRGINIA CAN COMPANY 


MANUFACTURERS 


TIN CANS 


Standard Packers Cans 


with solder-hemmed caps. 
Sanitary Cans. 


Closing Machines leased or sold. 


FACTORIES: 
BUCHANAN, VIRGINIA. ROANOKE, VIRGINIA. 
IT ® Modern Productive 
Sanitary Economical 


FR LIGHTNING 
FINISHER 
Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP. 
TO-DATE PULP MAKERS 


KERN, 


Patented in U.S.. and Foreign Countries 
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Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


HULL'S 


PATENT 


We manufacture Lacquer all colors, for coating ends of cans, or cans all over 
For rusty cans, use our Silver Lacquer, nothing better 
John G. MAIER’S Sons 


The Lacquer People 
Baltimore, Md. 


(When ordering, please state if wanted for ends, or for coating cans all over) 


WE CAN MAKE PROMPT SHIPMENT OF 


“Genuine” Bucklin Cyclone Pulp Machines 
and Bucklin Pulp Finishing Machines. 


SEND IN YOUR ORDERS. 


THE SINCLAIR-SCOTT COMPANY 


MANUPACTURERS OF 


Canning House Machinery and Supplies. BALTIMORE, MD. 


LIVINGSTON'S 
STONE TOMATO 


has again scored big triumphs over all 
competitors the past season. From lead- 
ing canning centers of Ohio, Indiana, Mary- 
land, Delaware, New Jersey, etc., comes the 
news that the old reliable Livingston’s Stone is 

still the most dependable of all large bright red sorts 
for canners’ use. For over twenty years it has been 
and always will be 


6“ 

Look for The “Stand-by” of the Canners This Seal is 
For perfect production of highest grade tomato seed, Ohio is the ideal state. With us originated the 
most profitable sorts of tomatoes ever introduced. Livingston’s Paragon, Livingston’s Favorite, 

Livingston's Coreless and Livingston’s Hummer are a few of the sorts that have helped the canning 
industry to make better products and bigger profits. Today our sales are measured by Tons of Seeds. 

Hadn’t you better buy from Headquarters ? 


It guarantees Catalog, Special Tomato Booklet and Special Quotations on Request. Livingston’s 
The Livingston Seed Co., Department T, Columbus, Ohio are sealed 
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For present delivery or growing 
contracts for crop of 1913 


We make a specialty of selected types and pure strains of all varieties 


of seeds used by the canning trade. 


Our facilities for growing, and immense stocks, make us the unquestioned 


headquarters for our line of goods. 


in Seeds, we have it. 


If it’s anything of proven merit 


JEROME B. RICE SEED CO. 
Cambridge Valley Seed Gardens 


CAMBRIDGE = 


= = N. Y. 


Double 
Pineapple Grater 


MADE BY 


John R. Mitchell Co. 
Foot of Washington St. 


BALTIMORE, - MD. 
2 


Special Eastern Agents for 
The “Sprague” Line of 


CANNING MACHINERY 


“Hawkins” Continuous Capper 
“Colbert’s Rotary” Tomato 
Filler, Model ““M” Corn 

Cutters, Corn Cookers 
Silkers and all 


If Machines for 

use a Canning Purposes 

Canning 

Factory 

We sell it 
ask us, we'll get 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
**Lockwood’’ 
Gas Machines, 
Tools, Ete., Etc. 


608 Page Catalogue for the Asking 


Correspondence Solicited 
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In answer to questions, Mr. Vaughan said that ensilage 
made from blighted pea vines killed the blight; but that while 
some forms of blight were killed when the vines were fed to 
cattle, and that the blight did not occur from the use of such 
manure, other forms of blight were conveyed in this way. He 
urged the necessity of destroying old pea straw, and pointed 
out by colored pictures that diseased straw turned black after 
dying, but that healthy straw remained yellow. He insisted 
upon the necessity of rotating crops if they wished to avoid 
blight. He also urged good drainage as likely to keep down 
blight, saying it always appeared worse in the low, wet spots. 

as to the pea louse, which a member stated was of more 
real trouble than the blight, he said they had not studied this 
sufficiently to make a statement. 


Canner’s Exchange Insurance. 


After numerous questions and answers the chair called 
Mr. L. B. Warner, of Canners’ Exchange, for a brief talk on 
insurance. Mr. Warner reported a very satisfactory year’s 
business; that despite heavier than usual losses this past year, 


the dividend this year would be good, and that the total loss 
of the Exchange in the recent large Van Camp Company fire 
would be about $43,000. 

Adjournment was then taken until morning, and the 
whole convention went to a theater party at night as the 
guests of the machinery and supply men. , 


WEDNESDAY EVENING’S ENTERTAINMENT. 


[Just as we are preparing to close the forms for this 
issue we have had delivered to us by the local office of the 
American Can Company a four-page telegram, dated at Mil- 
waukee December 5. This is from Mr. O. L. Deming, of the 
American Can Company, but who is better known to the can- 
ners as a scribe, and we take pleasure in publishing the tele- 
gram in full, with many thanks to Mr. Deming.—Hditor.] 

Wednesday evening the Chisholm-Scott Company ten- 
dered the meeting an informal ‘good time,” with something 
to eat and sufficient liquid refreshment to aid digestion. It 
was not a subscription affair, although the jolly crowd indi- 
vidually and collectively would subscribe to the fact that 
“Pleasure” hobnobbed with it’s co-partner “Satisfaction” to 
a marked degree. 


This year Chisholm-Scott Company’s treat of good fel- 
lowship was held in what is known as Kilburn Hall, of the 
recently built auditorium; commodious, well lighted, whole- 
some and sanitary. Not even a New York Inspector could 
have objected to the canning conditions presented. 


Dr. Gustav Bissing, Chisholm-Scott Company’s legal hy- 
podermic, was master of ceremonies, and right well did this 
Bon Vivant do his part. The Doctor is an expert and con- 
noisseur of things which find their way down the human 
throat, and can even tell the difference between wine and 
water without tasting the “Blawsted” stuff. Not only that, 
the eminent Doctor has a commanding presence, as well as an 
imposing, well-groomed, foreground, all of which naturally 
tends to make him the proper and most fit person for such 
an occasion. 

The good Doctor is also a lover of music, and he took on 
an orchestra which, ambitious and red-faced as it was, could 
only be heard now and then above the din and noise of the 
pleasure-seeking canners. This well-meaning orchestra opened 
the evening with several popular selections, during which 
time the canners entered by twos and fours and groups, and 
took seats, as inclination bent, at the many tables scattered 
throughout the hall. At each plate was a paper cap, or hat. 
These were quickly donned, and the sight was pleasant and 
picturesque. Tom Scott’s choice was an opera buffet of the 
vintage of 1732. Chatham, the new president, wore a head- 
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dress—A Scream in colors—but George wore it with becom- 
ing dignity. N. P. Scott, the old war horse, was radiant un- 
der a gold and white soldier’s cap. The shrewd, good-natured 
face of Mr. Leitch was not made more sombre in the plug hat 
of antebellum days. Bissing looked the Hieland laddie in a 
Scotch cap. The retiring president, Mr. Bellack, carried his 
honors under an opera hat. ‘ 

The vaudeville entertainment continued throughout the 
evening. It was all very good, as the artists were all stars, 
but it might as well have been given in a boiler factory, as 
the good-natured merriment so thoroughly pervaded the hall 
as to make impossible the hearing of anything less vociferous 
than a calliope on a lark. 

One of the songs, however, a home-made, hand-picked 
affair, was captured, and is given herewith: 


PARODY ON GEORGE COHAN’S “THEN I KNOW THAT I 
WOULD BE SATISFIED WITH LIFE.” 


If I had a head of hair like Mr. Bellack, 

Who’s a canner from Columbus, I am told; 

Or nice, red locks like Nieman, he’s from Mequan; 
Though ’tis said that canning will turn them gray as mold; 
If I had a reputation like Mr. Bailey, 

Who’s a noble Roman in the canners’ strife; 

If I could make a showing like Eddie Woodbourne, 

Then I know that I’d be satisfied with life. 


If I had a championship like Eddie Reynolds 

For drinking ginger-ale where’er he goes; 

Or was getting half as fat as Georgie Chatham; 

(Wonder if Hartford’s going to charge extra for his clothes?) 
If I had the Holstein cows of Alfred Hipke, 

I’d advertise the-fact--with drum and fife; 

No watered stock would ever interest me, 

Canning milk would keep me satisfied with life. 


If I could just grow skinny like Roy Fletcher, 

Nothing then would worry me at all; 

They say that if he’d fatten up on canned foods, 

’Twould increase demand and raise the price next fall; 

If I had a name like Voigt—he’s fresh from Sheboygan— 
I’d have a job pronouncing it to my wife; 

If you ever see that vest he wears at parties, 

It will get your goat for all your natural life. 


* 
If'I only had a,job like Georgie Bones has, 
Nothing then would worry me at all; 
If I could just make speeches like Bill Thomas, 
I know that I’d get out and hire a hall; 
If I could only bowl like Georgie Chatham, 
Everybody else’s average I would knife; 
If, like Monte Grant, I was popular with the ladies, 
Then I know that I’d be satisfied with life. 


“The eats” started with an oyster cocktail, followed with 
cold meats, saratoga potatoes, salad, coffee and apple pie a 
la Mode. Cigars, antiseptically wrapped, were in abundance; 
beer and a fine beidesheimer wine assisted in the liquidation. 
After the ijunch had been disposed of Chairman Bissing fran- 
tically introduced the speakers, who were equally extended 
in doing the oratorical events of the evening. President 
Chatham got red-faced in saying that the “Good Work must 
go on;” Voight nearly blew up telling a funny story, and 
Colonel Rider had to open wide the throttle in relating how 
he happened to make the speech of his life that evening. It 
was all good natured and all enjoyed themselves. After the 
speech-making, the tables and chairs were removed, and 
about an hour was spent in dancing. 

Nearly 100 ladies, wives of the canners, were present, and 
this added much to the pleasure of the evening. 
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THE TRADE COMPANY, 
A. I, Jupex, - Manager and Editor. 


Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


NEW YORK OFFICE 


Room 135 Herald Square Building, 149 W. 35th Street. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - - - $2.00 
Canada, - - - - - $3.00 
Foreign, - - - - - $4.00 


Extra copies, when on hand, Io Cents each. 


ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Subscribers west of the Mississippi River will please remit by” 


Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2.00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRADE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, butanony- 
mots letters wi!l be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, DECEMBER 9, 1912. 


EDITORIAL JOTTINGS. 


Now is the winter of quietude in canned foods, while 
Santa Claus is being heralded throughout the land. 

But will do no harm to have a breathing spell in the 
heavy demand for this style of food, for had it continued 
there must have been a severe scarcity in nearly every 
line before long. 


Taking the year past, we question if there has ever 
been one to equal it in the amount of goods that have 
been traded in—packed and sold. This covers all lines 
and all sections. And the beauty of it is that the future 
gives promise of surpassing this record in each succeed- 
ing year. 


We feel no hesitation in saying that if the packers 


will continue to improve their quality, and to label the 


goods so that the true quality cannot be disguised to the 
consumer, that the one question they will find trouble in 
answering, in the future, will be how to pack sufficient 
goods to supply the demands. 


To the student of the industry, familiar with the cus- 
toms of the past and the operations of the market from 
packer to consumer, the wonder is not that the consump- 
tion of canned foods is not greater, but that it has grown 
at all—in the face of such practices as prevailed. That 
it has increased so wonderfully is due to the improve- 
ments—to the fact that former customs have largely been 
changed and an improved article put out. This is not 
strictly true in individual cases, as there are packers who 
have always packed excellent goods—quality all the time; 
just as there are others today who do not seem to under- 
stand the meaning of the word; or at least have a very 
peculiar and distorted idea of “quality.” To the former 
we say go on, you are about to reap the reward of your 
good work; and to the latter we suggest that they dis- 
abuse their minds of the idea that they “pack just as good 
goods as anyone” by investigating the packs of some of 
the packers of quality. If they will be true to them- 
selves, they will have a surprise. 


But as rapid progress as we are making, neverthe- 
less it will take some years yet before all packers in the 
industry can be brought up to the high standard that is 
necessary ; to the knowledge that ones own idea of what 
is quality and proper packing is not the proper basis to 
go upon; that, after all, it is the ultimate consumer who 
is always the judge in this matter, and that not the 
broker, nor the jobber, nor even the retailer can answer 


this except in so far as each of these truthfully repre- 
sents the desires of the consumer. 


Right here is the greatest source of trouble in the 
canned food industry—the consumer has not the proper 
evidence set before him on which to pass judgment—at 


least not unbiased, truthful evidence. And the industry 
suffers from this distortion. 


For instance, in the matter of the label on the can. 
The consumer must take all canned foods on faith—the 
only evidence being the wording and device on the label, 
which serves as a guide to the retailer and the buyer, or 
consumer. He does not buy on sample; has no oppor- 
tunity to examine the goods before purchase, and the 
damage is done when he returns the can to his grocer 
when he considers it not up to his expectations. In 
fact, that is the worst thing that can happen to the in- 
dustry, and if great success is ever to be obtained, this 
label question must be so settled that no consumer can 


ever be fooled or imposed upon, or given excuse for re- 
turning and condemning the goods. 


This brings to the surface again the question of 
branding “seconds” plainly as such, so that there will be 
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no possibility of seconds being offered the consumer as 
standards or firsts. 

Under the present methods of labeling goods, is that 
the case? Not by any means. Every packer has his 
standard or finer brand which he guards carefully, and 
which his jobbers have come to know, and all have an- 
other brand or brands under which the poorer qualities, 
or seconds, are packed, and which also the jobber knows, 
and pays less for. But does that intimate knowledge of 
the brands extend to the retailer, and through him to the 
consumer? By no means. We will venture the asser- 
tion—and the writer has made a personal, extensive in- 
vestigation of the matter—that not one time in a thou- 
sand is a seconds.can of goods ever offered the public 
through the retailer as second quality. 

The fact of the matter is that knowledge of the va- 
riation of qualities in the different brands of the same 
packer ends with the jobber—it never, or at most, rarely 
ever, reaches the retailer, and never the consumer. From 
the time the goods reach the jobber it becomes all a ques- 
tion of price—and price cannot be relied upon as an in- 
dication of quality. 


Take some of the cheap corn of poor quality that is 
now selling at 45c. to 50c. Some few jobbers will put 
this out to cut-rate grocers, who always provide a means 
of disposing of all the trash of the market—cheap ap- 
parently, but dear at any price—we say some of these 
jobbers will unload this at 65c. and 7oc.; more of them 
will sell it by brand as “their regular 75c. article,” and 
still others as their regular 80 or &5c. seller. The cut- 
rate grocer may offer it at 7c. or three cans for a quar- 
ter; but the great bulk of it will go to the consumer as 
their regular toc. corn. This is not dreaming; this is 
what is being done, with the result that the buyer (the 
consumer) is disgusted with the article because it is not 
up to the average, nor up to her expectations ; consump- 
tion retarded or checked, and the relief of the market 
made an impossibility. 

What is happening on corn is also happening on all 
canned foods—the seconds are in direct competition with 
the standards or extras. And this should not be. 


Seconds should be so indelibly stamped as to pre- 
vent them under any possibility from being passed out 
as other than seconds. But this stamping must be done 
by the packers. Different brand names afford no pro- 
tection whatever, as now, because there is nothing to 
show any variation in quality. Nothing which the con- 
gsuiming public can understand. And it is the consum- 
ing public which must be reached. 


The suggestion that seconds be plainly marked sec- 
onds is the solution, and it should be heartily endorsed 
and adopted by every canner, and by every jobber using 
private labels. 

As the practice now stands it is the greatest enemy 
to increased consumption, and will negative more or less 
every effort in that direction. 


THE Canning TRADE 


WHY NOT A LOW PRICE? 


We usually admire the wisdom of the ‘Retail Grocers’ 
Advocate,” a magazine published in San Francisco, but when 
it kicks because retail grocers give consumers the benefit of a 
low purchase price we must withhold our approval. If the 
packer, or manufacturer of any article, sells cheaply, the profit 


should be left in the consumer’s pocket, otherwise something 
is wrong. 


“The Advocate,” in its issue of November 15, argues as 
follows: 


“The tomato pack is about one-half of the normal quan- 
tity usually packed, and while some of the smaller canners 
are making a full delivery, nearly all of the larger concerns 
are delivering from 50 to 75 per cent. of their contracts. 
Standards have advanced as high as $1.00 a dozen, and yet 
there are a number of foolish retailers throughout the State 
who are still selling tomatoes at three cans for 25 cents, sim- 
ply because they bought them right. In some instances we 
have heard of where they are selling them two cans for 15 


cents, but then, of course, you know the retail grocer does 
queer things at times.” 


THEY CAN’T GET AWAY WITH A SLUR. 


The “Public Ledger,’ Philadelphia, Pa., in its issue of 
August 8th, 1912, published on the editorial page, under the 
heading of ‘‘Facts and Fancies,’ the following paragraph: 


“In Missouri recently a cat ate canned salmon and died. You 
now know what to do with the canned salmon.”’ 


This was brought to the attention of the Bureau of Pub- 
licity of the National Canners’ Association on August 10. A 
letter was immediately written to the editor explainng why 
the Association had taken exception to the statement, giving 
him some information on the canning industry and request- 
ing a correction. Not receiving a reply, a second letter was 
written on September 9, on September 19 and October 8 his 
attention was again called to the matter. Finally in reply to 
our letter of November 11 a statement was published in the 


issue of November 15, under the title of ‘‘The Safety of 
Canned Foods.” 


[THE IMPROVED WAY 


Have you a lot of discarded material laying about, or has it 
been sold through a “Trade” Want Advertisement? Look it up. 
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The Frank Hamachek Ideal 
Feeder 
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of Economy 
in Feeding 


Saves Labor and Tender Peas, 
Increases the Capacity of the 
Viner, Improves the Quality 
of the Hulled Peas 


A PEA CANNER’S NECESSITY 


Ideal Viner Feeders do much more than save a man to each machine installed. The principal upon which 
they operate insures a thorough distribution of the vines and they enter the viner in a loose and nearly continu- 
ous stream. ‘Through this perfect system of feeding, they will save many peas, materially increase the capacity 
of the viners, prevent many peas from cracking during the hulling process and improve the quality of the 
shelled peas, besides saving the wages of a very dependable man to each Ideal Feeder installed. 


The following statements are but fair examples of what users think of them: 


i “I have successfully used one of your 
son and cannot speak too highly of their Hathachek Ideal Viner Feedersto canners Viner Feeders during the past season of 
merits. Not only does it save'a man to Of peas. We consider that the saving in = 1911 anq found it all that you claimed. 


: labor, condition of stock after passin 
through the viner, and increase I can unhesitatingly recommend it to 


‘‘We used your Viner Feeders last sea- ‘‘We cannot hesitate to recommend the 


the viners in much better shape. We re- ; ; 
. end ” threshed from the vines more than pay for uniformly feed the vines and save the 
ee ee ee the Feeders in one season. We wlan peas. To my mind it is a necessary addi- 


From JOHNSON BROS. attempt to run our viners without them.” tion to the Viner.”’ 


Houston, Delaware. From WAUPUN (WIS.) CANNING CO. From H.R. DRAPER, Milton, Delaware. 


IDEAL VINER FEEDERS ARE USED AT MORE THAN 107 CANNING FACTORIES 
_Also Manufacturers of Ideal Vine Carriers and Chain Adjusters 


Write for Our Catalogue Today 


FRANK HAMACHEK, ##Kewaunee, Wis. 


BROWN, BOGGS CO., Ltd , Hamilton, Ont., Sole Manufacturers and Agents for Canada. 
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The California Market 


The Holiday Season curtails demand, except for fancy articles— Tomatoes are in demand 


and prices strong—Asparagus is being featured—California misses shipments of 


Pineapple— Coast News of Interest. 


Reported by Telegraph 


San Francisco,’Cal., December 6, 1912. 


Fancy Goods In Demand.—The local canned food market 
is a little more active than it has been of late, due largely to 
the fact that retailers are commencing to stock up for the 
Christmas demand, now that the Thanksgiving rush is over 
The retail demand preceding the latter holiday was exceed- 
ingly heavy, and heavy purchases will now be in order along 
the line of specialties and fancy canned foods. Generally 
speaking, stocks here are rather limited, and wholesalers of 
late have been asking higher prices for almost everything 
packed in tins. Many Coast buyers were slow this season in 
placing advance orders for articles packed outside the State, 
with the result that deliveries have been late, and in many 
cases have been made on a pro rata basis. 

Tomatoes.—In favored places in California a few toma- 
toes are still being packed, and the outlook is for larger de- 
liveries than was thought possible a few weeks ago. Most 
operators are advising their trade that Standards will be 
delivered in full, or practically so, and some are even in the 
market again with small offerings. The California Fruit Can- 
ners’ Association has been offering a few Standards and has 
been making sales of No. 2%s at 90c. and gallons at $2.65, 
substantial advances over opening prices named last spring. 
Solid-pack tomatoes will not be delivered in full, and in No. 
2%s at 90c. and gallons at $2.65, substantial advances over 
opening prices named last spring. Solid-pack tomatoes will 
not be delivered in full, and in No. ‘2%s and No. 3s some 
packers will not make more than a 50 per cent. delivery, al- 
though the average will be above this figure. Jobbers have 
but small quantities on hand, and, with the demand heavy, 
are asking prices for their holdings. Many inquiries are 
coming in for California tomatoes, but jobbers are not dis- 
posed to make sales outside the regular territory, as it is felt 
that the Coast trade will absorb the balance of the pack 
without difficulty. 

Canned Asparagus Situation.—Asparagus packers are de- 
lighted with the early winter demand that is materializing 
for this vegetable and predictions are being freely made that 
by the time the new season’s pack is ready for distribution a 
complete cleanup will have resulted. Some good-sized orders 
are coming in from Eastern points, where it was believed that 
future wants had been filled in full and a strong local demand 
has set in. Wholesalers have been interested in pushing this 
article to the front locally, and retailers are featuring aspara- 
gus as never before, placing it in the display windows with 
corn, peas, tomatoes and other staples. The pack of tips 
has been well absorbed, and canners are planning to pack 
more of this style in the future. Packers are commencing to 
prepare for the coming season, as this vegetable is a very early 
one, and plants will be in operation within four months. 

String Beans.— While the Coast pack of string beans has 
been a fair one in point of size, it lacks considerable of be- 
ing heavy enough to meet the demands of this territory, and 
stocks are being brought in from outside points. It is pos- 
sible to secure stocks of standards from first hands, but the 
higher grades are well sold up and are exceedingly scarce, 
with prices tending upward. 

Corn Being Pushed.—With tomatoes and peas higher in 
price than they have been for several seasons wholesalers are 
striving to interest the trade in corn as much as possible, and 
this article is now being featured quite strongly here. The 
low prices on the inferior grades is causing more than the 


usual amount of interest to be taken in it, but it remains to 
be seen whether or not the consumer will take kindly to this 
article just because it happens to be cheap. 


Pineapple Shipments.—While the Hawaiian pineapple 
pack this year has been almost one million cases, and most 
of this has been delivered, less than one-third this quantity 
of fruit has passed through the port of San Francisco, and 
local business men have been wondering what is the reason, 
as formerly the bulk of the pack was handled through this 
city. The rate from Honolulu to New York has been reduced 
to 60c. and from New York to Chicago a 23c. rate is quoted, 
a total of 83c. The rate from Honolulu to San Francisco is 
15c., and from San Francisco to Chicago 85c., a total of $1.00, 
making the long route the cheapest by 17c. The Canadian 
Pacific Railroad has just quoted a rate of 85c. from Hono- 
lulu to points as far East as Toronto. But little increase in 
the business through California ports can be expected until 
the railroads reaching these ports reduce their rates to meet 
those of other routes. In case general conditions are favor- 
able a pack of 1,250,000 cases of pineapple will be made on 
the islands next year. 


A Monthly Report.—The American National Bank of 
San Francisco has just. issued its regular monthly letter, this 
containing some interesting information in regard to Califor- 
nia crops. In part, this is as follows: ‘California is in the 
midst of marketing one of the greatest fruit crops in its his- 
tory, reference being particularly to desiduous fruits. Ship- 
ments of fresh fruits by rail totaled 13,264 cars, or about 
900 more than in 1911. This includes cherries, apricots, 
peaches, plums, pears and grapes, but does not include 
apples, which would equal at least one-third of the 


above total. Prices in most instances have been fair, al- 
though lower than last year’s. The situation in dried fruits 
is not wholly satisfactory to growers. The prune crop is esti- 
mated at 200,000,000 pounds, as compared with a ten-year 
average of 135,000,000 pounds, and the raisin crop will also 
be above the average. The canning industry has enjoyed a 
prosperous year. About 1,000,000 cases of canned fruits 


‘have been shipped to Great BBritain alone.” 


Coast News Notes.—The University of California will pay 
special attention during the next few years to the possibili- 
ties of lobster culture on the California Coast, and it is be- 
lieved that by the application of scientific methods an indus- 
try could be created that would rival the lobster industry on 
the Atlantic side. The University maintains a large research 
station at La Jolla. The Santa Rosa plant of the California 
Fruit Canners’ Association is winding up the season on apples 
and tomatoes. 

The Bruckmann Can and Machinery Company has been 
incorporated at San Francisco with a capital stock of $50,- 
000 by H. M. Landsberger, J. A. Landsberger, F. Maurer, W. 
C. Buhles and M. E. Cerf. The offices are at No. 1 Drumm 
street. 

The Growers’ Home Canneries Company has been incor- 
porated at Los Angeles by D. Long, R. J. Morrell, E. B. Rivers, 
M. D. Gates, E. J. Lickley, H. Houk and J. L. Stevenson. The 
capital stock is placed at $1,000,000. The North Star Pack- 
ing Company has filed articles of incorporation at Seattle, 
Wash., with a capital stock of $250,000, the interested par- 
ties being S. P. McGuire, W. W. McGuire and Adolph Nich- 
olai. “BERKELEY.” 
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FOOD REGULATIONS OF MARYLAND. 
2 

The Canning Trade is in receipt of a copy of the Rules 
and Regulations for the Enforcement of the Food and Drugs 
Act of Maryland, just issued by the State Board of Health 
of Maryland, and while we fully realize that none of our 
readers are violating any of these laws, still it will not be 
amiss to reprint here the following paragraphs which we 
consider of interest to food preservers: 

Regulation No. 4—Preservatives. 

Until further notice, no objection will be raised under 
the Pure Food and Drugs Law of Maryland to the use of so- 
dium benzoate, benzoic acid, and sulphur dioxide, in the pres- 
ervation of food, except meat or meat products, provided that 
each container or package of such food is plainly labeled to 
show the presence and amount of the respective preservative. 
The amount of benzoic acid or sodium benzoate permitted in 
food must not exceed 0.002, or one-fifth of one per cent. of 
the weight of the food. Sulphur dioxide, which combines in 
part with some of the constituents of food when used as a 
preservative must not exceed 350 milligrams, total amount 
both combined and free, per kilogram or liter of food, of 
which amount not more than one-fifth, or 70 milligrams, shall 
be in the uncombined state. 

On and after January 1, 1913, the use of sulphur dioxide 
or sulphites in meat and meat products will be strictly pro- 
hibited. 

Regulation No. 8—Importations From Other States, Terri- 
tories, the District of Columbia, 
or Foreign Countries. 

The introduction into this State from any other State or 
territory, or from the District of Columbia or from any for- 
eign country, of any article of food or drugs, or of any arti- 
cle entering into the composition or manufacture of food or 
drugs, which is adulterated or misbranded within the mean- 
ing of the Pure Food and Drugs Law of Maryland, is hereby 
prohibited, and any person who shall receive from any State 
or Territory, or the District of Columbia or any foreign coun- 
try, and having so received shall deliver in unbroken or 
broken packages, for pay or otherwise to any other person 
any such article so adulterated or misbranded, shall be sub- 
ject to prosecution and fine as provided in Sections 140 A, 
and 140 K, of the Pure Food and Drug Law of Maryland. 
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Regulation No. 12—Saccharin In Foods. 

The State Food and Drug Commissioner will regard as 
adulterated under the Food and Drug Act of Maryland, Chap- 
ter 156, Acts of General Assembly of 1910, foods containing 
Saccharin which on or after June 15, 1912, are manufactured 
for sale, produced for sale, exposed for sale or sold within 
the State of Maryland. 

The Food and Drugs Law of Maryland provides that any 


substance which is intended to be used for the prevention, . 


cure or mitigation of disease is a Drug, and hence a product 

containing Saccharin if plainly labeled to show that the mix- 

ture is intended for the use of those persons who, on account 

of disease, must abstain from the use of sugar, falls within 

the class of drugs and is not affected by this Regulation. 
Regulation No. 13—Copper Salts. 

The use of Copper Salts, on and after January 1, 1913, 
for the greening of foods is prohibited, and any food or food 
products, greened with copper salts after the above date will 
be deemed adulterated under the provisions of the Food and 
Drugs law of Maryland. 

Regulation No. 15—Oysters. 

Oysters to which ice or water has been added will be 
deemed adulterated, and oysters, clams or other shell fish 
taken from unsanitary or polluted beds or packed under un- 
sanitary conditions will be considered adulterated in that they 
contain an added poisonous or other deleterious ingredient. 
Oysters floated in brackish water or water of a lower saline 
content than that in which they will grow to maturity must be 
clearly and legibly labeled ‘‘Floated Oysters;’’ otherwise they 
will be considered adulterated. 

MARSHALL L. PRICE, M. D., 
CHAS. CASPARI, Jr., Secretary. 
State Food and Drug Commissioner. 
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As Brokers View the Market 


Latest information from many sections of the country as viewed» by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE, MD. 


December 7th, 1912. 

December is usually the dullest month of the year in the 
Baltimore canned foods market, but this month wil! not break 
the record in that direction if the business of this week proves 
to be a fair criterion of the remainder of the month. Not 
that the market was active, for it was not, but there were 
“spots” where the trading was sufficiently good to keep things 
moving. For instance, there are some few canners whose 
country canneries are not suitable for storage-warehouses in 
the winter months, and rather than ship their Tomatoes on 
the local freight rate to Baltimore, for storage here, they de- 
cided to make a concession in the price, equivalent vo the ex- 
pense of shipping the goods, in order to sell them for prompt 
shipment. Alert buyers pick up the best of thes2 offerings, 
and feel that they have become owners of staple goods at a 
safe cost. Intending buyers may find it to their interest to 
look after some of these special offerings. 


The same considerations influenced country ecanners of 
Sweet Potatoes to sell rather than store what is left of their 
fall pack, and several well-known brands were offered at a 
price that attracted immediaté attention. Further »uying of 
them is anticipated. With that exception the market was dull 
and uninteresting in canned vegetables, nothing more than the 
usual daily orders for small assorted lots coming in. ‘The 
stocks here of the general lines of vegetables are so much 
smaller than usual at this time of the year that the market 
prices will not be affected by a dull spell until the new 
year gets fairly started. Cold, freezing weather is likely to 
increase the demand for seasonable vegetables like, for in- 
stance, Kraut, Spinach, Beans of all kinds, etc. 

It was a dull market this week for canned fruits. There 
was some buying in small quantities to keep up the assort- 
ment of jobbers’ stocks, but orders for carlots were conspicu- 
ous only by their absence. There were no price changes dur- 
ing tne week. 

Business was light this week in Cove Oysters, and there 
is nothing of special interest to report about them. 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY? MD. 
December 6, 1912. 

Tomatoes.—Notwithstanding the holiday season, and the 
fact that jobbers just now are busy with specialties the de- 
mand for high-grade Tomatoes continues—many feeling that 
purchases can be made now on a more reasonable basis than 
later. 

While Standard 2s and 3s have been offered in certain 
quarters at 62%c. and 82%c., respectively, and No. 10s at 
$3.00, yet there always is a slightly easy feeling in the mar- 
ket at this season on account of some packers wishing to 
“clear decks” before freezing weather, and under these condi- 
tions it has been most remarkable that the market has held 
so firm. This anxiety among packers is largely disappear- 
ing, both on account of sales and arrangements made for 
winter quarters, and just as soon as stocks begin to be de- 
pleted, the least active buying will undoubtedly send the mar- 
ket up, and the indications are—by leaps and bounds. 

To us he would seem a wise buyer who would cover his 
wants now, providing he has the room and money. 

Corn.—The cheap grades of Corn are still attracting at- 
tention, and are being picked up by buyers wishing to use 
this article as a Leader; and if the jobbing trade will sell this, 
the cheapest article on the list, and push it at a reasonable 


advance rather than at regular prices—thereby endeavoring 
to make a ‘“‘Killing’’—there is no doubt that large quantities 
will go into consumption. In the meantime the scarcity still 
continues in fancy grades, and those possessing same will 
undoubtedly come into their own, later on, as present stocks 
are cut down. Packers having Fancy Corn feel that they can 
forget their stocks for the present, as Fancy Corn is mighty 
scarce and will be wanted before another season rolls around. 
We quote the market unchanged. 


WM. SILVER & CO., Inc. 


LOUISVILLE, KY. 


December 6, 1912. 

The Louisville Big Buyers for local wholesale grocery 
houses are not buying anything in the line of canned foods 
this week, but are giving all their time to the filling of orders 
from retail grocers. Some are working late at night in an 
effort to keep up with the business that is being done. But col- 
lections are a little slow; not as good as they have been recent- 
ly. But this is to be expected at this time of the year. 

Any canned food packer, broker or other person wishing 
accommodation during the week of the big national conven- 
tion, to be held here in Louisville week of February 10th, had 
better write to the Galt House, Louisville, as this is the only 
hotel in town that is not now fully booked up for that week. 
It is the farthest away from the Armory, but as good as any. 


FULTON GORDON, Broker. 


WAUKESHA, WIS. 
December 6th, 1912. 

There has been renewed inquiry during the past week for 
cheap lots of peas, which is somewhat due to the fact that 
packers are willing to make some slight concess‘ons to buyers 
in order to get the peas into consumption. The buyers report 
that the lower grades are moving out very rapidly, and from 
all appearances cheaper grades will be very scarce after the 
turn of the year. Future peas are seliing rapidly, and no con- 
cessions are being made from opcning prices. 


CRARY BROKERAGE CO. 


SAN FRANCISCO, CAL. 


December 6, 1912. 

There is considerable trading here in canned fruits, among 
packers, to fill orders already booked. Pink salmon is hard to 
get here at opening prices, now. The apple pack is about 
ended, with a light output; not more than enough to supply 
the local demand. The cold weather here has stimulated the 
sale of canned foods generally. Some articles that are usual- 
ly referred to as Specialties are in light supply, with prices 
high. Olives are among these specialties and the packers here 
are unable to fill their orders for ripe olives. 


A READER. 
CHEMICAL INDUSTRIES IN EUROPE. 


Is it necessary to ship American raw phosphate rock all 
the way to Europe to have it transformed into the superphos- 
phate that is so valuable as a fertilizer? The exports of raw 
phosphate rock to Belgium in 1910 were valued at over $400,- 
000, and the imports of superphosphates from that country 
for the same year were valued at about the same amount, ac- 
cording to a statement by Consul Thomas H. Norton, of Chem- 
nitz, Germany, in a monograph on the chemical industries of 


qf 
| | | 
a 
t 
4 
i 
d 
q 


Belgium, Netherlands, Norway andj Sweden, soon to, be issued 
by the Bureau of Foreign and Domestic Commerce. It is Con- 
sul Norton’s opinion that the superphosphates could be made 
more cheaply at home. Other striking anomalies in our for- 
eign trade are discussed in the report. Attention is called 
to the successful manufacture of oxalic acid in Norway in 
connection with the lumber interests. So far this industry 
has not been extensively established in this country, although 
the primary raw material, sawdust, is plentiful. The mono- 
graph treats in considerable detail the various phases of the 


chemical industries and the trade in chemical goods in the 
four countries mentioned. 


NORWEGIAN SARDINES HIGHER. 


According to G. Parger, an authority upon such subjects, 
Norwegian sardines will be higher the coming season. Be- 


cause of the advance in the cost of raw fish and labor the pack- 
ers have been forced into a combination, and the minimum 
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All 


prices the coming season will be higher than ever before. 
future business will be affected by this change. 

The pack in Norway is reported very small this season, 
perhaps the smallest on record, though there is a suspicion that 
this question of cost has had some influence in reducing the 
output. Very few will come to America this year. 


NEW CATALOG SOON. 


A new catalog is soon to be issued by the Edw. Renneburg 
& Sons’ Co., of Baltimore, which will be of special interest 
to the canning trade. They are manufacturers of all varie- 
ties of fish fertilizing machinery, including dryers, presses, di- 
gesters, etc. The company is also engaged in the manufac- 
ture of oyster and fruit-packing machinery. Being established 
for many years, and having exceptional facilities for meet- 


ing the wants of the trade, they are able at all times to make 
contracts which are of great advantage to packers. Every- 
thing in the line of steel construction is turned out at the 
company’s big plant at Baltimore. 


The J. M. 


BROKERS—- 


EXCLUSIVELY IN CANNED FOODS 


PAVER COMPANY 


Address all Correspondence to 


CHICAGO, ILL. 
326 River Street 


JOHN B, HENDERSON 
(Lonc DISTANCE PHONE, HAYMARKET 3766) 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 W. RANDOLPH STREET, 
BROKERS IN 


ALL KINDS OF CANNED FOODS 
Members National D. F. & Canned Goods Brokers Assn. 


Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 
& Savings Bank, Chicago; Editor of The Trade, Baltimore. 


R. W. MeCANDLESS 


BROKERAGE AND COMMISSION 
————-CANNED GOODS A SPECIALTY———— 


Can handle 


Cc. W. BAKER & SONS 


CANNED GOODS 
BROKERS AND COMMISSION MERCHANTS 


JOHN A. LEE 


CH ICAGO 


ABERDEEN, MARYLAND 


WILLIAM E. MORGAN 
ABERDEEN, MD. 
GENERAL LINE OF CANNED GOODS 


BROKERAGE 


Formerly of BAKER & MORGAN 


TOMATOES 
CANNED GOODS 


JESSUP & ROBERTS 


COMMISSION MERCHANTS AND BROKERS 
PHILADELPHIA, PENNSYLVANIA 


E. L. SANFORD BROKERAGE CO. 
FOOD PRODUCTS 
INDIANAPOLIS. 


JOHN 


ESTABLISHED 1882 


CORN PEAS 


Brokerage M Canned 
and Foods 
Commission PAVER Salesman 


306 Commercial Club Bldg. Jr, Indianapolis, Ind. 


THIS SPACE REPRESENTS A LOST 
OPPORTUNITY. 
ABLE 


WHAT RELI- 
IT? 


BROKER WISHES 


H. N. FITZGERALD 
CANNED GOODS BROKER 
Sweet Potatoes Tomatoes Spinach 
SUFFOLK = VA. 


| 
| | 
‘WW favorably Known to the Gnning Industry 
( Wil Favorably wn tO 


BALTIMORE, NEW YORK AND CHICAGO GANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. Baltimore, New York or pe tng ol Subject to the Usual Discount 


ASPARAGUS*—( California) 


2, Plain 
2, In Sauce 
3, Plain 
= PP 3, In Sauce 
BEANSt—Refugee Size I Whole No. 2 
ac 
Cut 
“ String, Standard Green ie ee 57% 
2 25 2 35 
‘ 
“ Stand. White Wax 65 62% 
97% 
67% 
‘* Red Kidney, Stand. No 2 62% 
Medi si I 0§ 
as Large “ go 
“ Cut 85 
CORN{i— 
“« No, 2 Evergreen 62% 
‘* 2 Shoepeg 65 
E 
Ex. Fancy 75 
2 Maine Style 60 
“ sd Extra Stand 72% 
55 
MIXED No. 2—12 Kinds........ 
BLES FOR SOUP{/ ‘“‘ 10 
OKRA AND No. 2 Standard 75 717% 
‘* 2 Early June Stand.................. I 20 I 25 
2 Ex. Stand. Early Junes.......... 125 I 35 
I 40 I 45 
2 Extra Fine Sifted.................. 18> 1 85 
pad June I to 107% 
2 Ex. Stand. Marrowfa. I Io 
ad ‘* 2 Marrowfat I 05 
“e “ 7 I 00 
“ce I 15 
I 15 
sd SOAKED, No. 2 55 
_PUMPKIN}-Standard No. 3 75 
ses 10 2 00 
se ae 85 


White Mammoth No. 2% 
Peeled, ‘‘ 2% 


2% 

Large “ 2% 

Peeled, “ 2% 
2% 

White, Medium ‘“ 2% 
2% 

White, Small ‘* 2% 
“ce 2% 


Tips White, Square “ 1 
Round 1 


for Cash. Baltimore Prices Corrected by Brokers; New "York ya Chiles by Special Correspondents. 


UP-TO-THE-MINUTE 


CANNED VEGETABLES 


Baltimore Wew York 


220 218g 
2 05 
2 15 I 80 
1 80 
190 
225 225 
2 


CANNED VEGETABLES—Continued. 
Baltimore York 
SAUERKRAUT}-Best Quality No. 3......... 60 67% 
Standard 55 65 
SPINACH{-Standard go 97% 
ad 3 00 3 25 
SUCCOTASH{-Green Beans No. 2........ 85 go 
Dry Beans ae 80 82% 
Maine go 
POTATOES}-Jersey No. 3....... 80 &7% 
Standard ‘‘ 3....... 75 82% 
Southern ro....... 2 50 3 00 
TOMATONSE Extra Stand. 87%... 
Standard 55 87% 
Seconds gr 80 85 
Standard 65 7° 
Fancy 3 50 3 60 
No. 2Stand. Md, County... 65 72% 
3 “ “ 85 go 
“ 3 “ N. 95 I 00 
“zo, Maryland ... 310 3 25 
to, Jersey 3 25 3 25 
Fancy San. Cans 5% inch... I 20 115 
CANNED FRUITS 
APPLESt-Maryland, 180 £90 
APRICOTS—Cala. Stand. I 50 
BLACK BERRIES§-Stand. 80-85 85 
Standard 4 50 4 60 
Preserved 2...... 115 I 20 
BLUEBERRIES§-Stand. 
BLUEBERRIES—Maine 
CHERRIES$-No. 2 Seconds, 
85 
&5 
“White “ 2 I 27% 
2 Ex. Preserved...... 
GOOSEBERRIES§-Stand. No. 80-90 go 
450 475 
PEACHES*-Cala. Stand. No. 2%,L.C. 170 #1 80 
Ex.Stand. ‘‘ 2%, I 95 I 75 
No.1 Ex. Sliced Yellow, .. 95 97% 
2 Standard White........ I 00 1 02% 
ae ” Yellow...... I 05 1 07% 
*» 2 Seconds, White......... ma 75 75 
Standards, White........; ...... I 32% 
Yellow..... 


‘ 
. 240 230 2 40 
3 60 
2 20 2 35 
2 15 82% 
2 20 I 
I 90 I 20 
“ 2 00 I 00 
Fs I go — 
“ 2 35 
it “ “ Green, Square 2 15 I 05 
BAKED BEANS}-No. 1, 36 38 3634 95 
“ “ 40 37% 75 
bo 55 4 00 
57% 
a 67% 3 60 
7° 75 
I 75 97% 
' I 40 115 
I 35 
95 3 §0 
= 65 
2 60 
go 
3 00 85 
2 50 
30 85 
Ics 21 
65 
7° 
1 60 
ge 
65 4 50 
Ite 
2 85 I 40 
55 
52% 
85 5 95 
115 
I oo 
I 25 
I 40 8 50 
T 65 95 
; 85 5 00 
35 I 85 
3 1 00 2 00 
I 40 
I 85 
I 00 
“és 
j §5 
1 85 1 60 
95 


CANNED FOOD MARKETS-—Continued. 


Wow York Chicage 


PRACHES{-No. 3 Selected, Yellow......... 
sid ” 3 Pies, Unpeeled............ 80 85 85 
” na Ul I 25 I 30 I 30 
275 2 85 2 50 
4 25 4 25 3 50 
PEARS{-No. 2 Seconds in Water.............. 5° eee 
“a. 65 67% 5 
4 3 Seconds in Water.............. 
3 Standards in Water............ Jo 75 
vINE- Bahama Sliced Extra No.2 ..... I 60 1 80 I 75 
APPLE* ” Grated ” wk I 70 I 60 
” Hawaii Sliced Extra ” 2%..... 2 45 2 40 2 35 
2 15 2 10 
Shredded Syrup to ..... ...... 650 650 
” Crushed Water 460 490 
Eastern Pie Water 95 
RASPBERRIES§—Black Water No. 2 85 87% go 
Red 85 87% 1 05 
ns Black Syrup ’”? 2 115 I 20 I 25 
éd Red I 45 
Black Water’ Io ..... ...... 5 75 6 25 
STRAW- Ex. Stan. Syrup No. 
BERRIES§— Preserved 140 1 45 
Extra Preserved I 45 I 70 
Standard 92% go 
" Extra Preserved aa 95 
- Preserved I go go 
- Standard Water 5 25 5 50 
CANNED FISH. 
HERRING ROE*-Stan. No. I 00 
2 85 3 00 2 60 
5 25 6 00 5 00 
OVSTERS§-Stan. 5 02. No. 114 80 


” ” Io 
” ” 


~n 
oo 


Fl 


Cohoe Tall ” 


Columbia 2 25 
” flats, I-lb... 235 240 
flats, %-lb.. I 35 I 40 

Medium Red, I 25 I 40 
SHRIMPt{-Wet or Dry No. 1% 1 85 
Wet or Dry No. t........ wasnerieness 85 I 00 I 00 


Shrimp f.o b. 
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(+) quotations crrecid each weak by Ths. & Ca, 

(t) “ “ 1.6. Cranwell & Co., Brokers 
“ “ “ Shriner & Co., Brokers 
“ “ “ “ “ Taylor & Son, Brosers™ 
New York and Chicago prices Corrected by Special Correspondence, 
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REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 


Season 1912. Prices in effect January 1. Car load lots only. 
AMERICAN CAN CO. Coke Plate. K. S. Plate. 
No.1 cans, 1% inch opening........ « $ 9.00 per M, $9.40 

5%" 22-16 20,90 


“To cans, 2 1-16 43 75 
Solder Hemmed Caps, thousand: 1% ‘inch, $1.00; 2 1-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


OYSTER CANS Per M 

3 ounce 2-11-16 inch diameter x inch high $ 8.50 
sis 2-11-16 3-% 8.75 

6 3-% 3-5-16 II.00 
8 3-% 3-15-16 11.25 


WHEELING CAN CO. will quote prices on Cans on applica- 
tion at their Wheeling (West Virginia) office. 


See, CAN Co. Hole & Cap Cans. Extra Coated. 


No. 1 Cans, 1% inch ee $ —_ per M. $ .40 per M. 
No. 2 1% 
No. 3 16 16 25 ac "85 “ 
No. 3 Jersey (§ in.) 2 1-16 in. opg... « 1785 
No. 3 Tall 5% in.) 2 1-16 in. opg...... 17.75 
No. 9 Regular Size 2 1-16 1n. 11.50 . 


Solder Hemmed Caps, per thousand, 1% inch, $t.co; 21-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


are Cans Plain. Enameled. 
No.1 Cans, $10.55 per M. $13.55 per M. 
No. 2 - 14.25 17.75 
No.2% ‘ sage 
No. 3 4% inch 19.00 
No. 3 “ 5 “ 19.50 “ 24.00 “ec 
No. 3 21.50 ‘* 
SOUTHERN CAN CO. 
No. 1 Cans, 1% inch opening Niteicacattsnsansaecatiateiats $ 9.00 per M. 
No. Jersey, 5 inch) ...... 17.45 
No.10o “ 32-16% 42.00 “ 


Solder Hemmed Caps, per thousand, 1% inch, I 00; 2 1-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


SANITARY CAN CO. 


PLAIN ENAMELED SPECIAL, PLATES 


STANDARD SIZES OF CANS. 
DIAMETER. 


HEIGHT. 


‘No. Cane (Gallon)... 


CANNERS’ METALS. 


5 torotons 1to4tons 
50 


PIG eae or Federal 


4x% gxIo 8x10 
SOLDER—Drop and Bar......... 23 22 21 
22 21 


TIN PLATES. F. O. B. MILI. 
14x20, 107 Iba. Base Bessemer 375 
14x20, 90 lbs. ‘* Bessemer Steel ....... 3 50 


= 
SALMON—Sockeye Tall 220 | Terms: f. 0, b. Fairport, N. Y., Indianapolis, Ind., Bridgeton, N. J. 
75 No. 1 Cans 4 in, 
PIG 


x 
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Wanted and Fer Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Factories Wanted. 


For Sale.—Three Huntley Mfg. Co. ‘‘Monitor’’ Pea 
Graders, complete. In good condition. 


Address ‘‘BLIND’’, care The Trade. 


For Sale.—1 No. 2 Knapp Labeler. 1 Slatted String 
Bean Grater. 3 Hand Apple Parers. 1 Bristol Tomato 
Filler. 1 Hawkins Capper. 3 German Kraut Cutters. 
1 String Bean Can Filler. Address W. V. P., care The 
Canning Trade. 


Factories for Sale. 


For Sale.—A complete canning plant, located in an 
up-to-date town, in a fine farming and fruit growing 
section. Must besold at once. This affords a spleadid 
opportunity for a good business in one of the best counties 
in Southern Kentucky. 


Address, V. O. Gillett, Frankfort, Kentucky. 


For Sale.—Corn and tomato factory in good farming 
section. Low prices paid for raw material of fine quality. 
Can raise anything you want. Good reasons for selling. 
Write Post Office Box 477, Dayton, Ohio. 


For Sale.—A well equipped Jam factory, English ket- 
tles and other up-to-date machinery, 75 h. p. Boiler and 
Murphy Stoker, on the New York Central Railway. Pri- 
vate siding in the works and six acres of land situated in 
New York, State. 

Address “‘JAMS,’’ care The Canning Trade. 


Machinery Wanted. 


Wanted.—Complete Corn line in good second-hand 
condition. Quote price, how long used and exact location. 
Also, Pea line in part or entire. 

Address ‘‘WOODBURN”’, care The Canning Trade. 


Wanted—Several second-hand No. 2 Max Ams hand 
feed double seamers. 
Address ‘‘FRICTION,”’’ care The Canning Trade. 


Wanted.—By thoroughly responsible firm already e1- 
gaged in the packing business, a canniag factory located in 
a pea growing section, preferably in the States of Mary - 
land or Delaware, which can be rented for next year’s 
pea packing season (May 15th to July 15th) providing a 
sufficient acreage of peas can be arranged for with the 
growers in the vicinity of factory to justify operating. 
Factory need not necessarily be equipped with pea pack- 
ing machinery, although a cannery which is equipped or 
partially equipped would naturally be prefered. Address 
all replies to ‘‘CIPHER,’’ care The Canning Trade. 


Wanted.—To lease or buy; a complete canning house, 
with or without equipment. Must be on railroad and 
prefer State of Delaware. Tomatoes principal article. 
When answering give full description, price, etc. 

Address ‘‘BUYER,’’ care The Canning Trade. 


Seeds Wanted. 


We are buyers of old and low grade Pumpkin and 


Squash Seed. 
I. L. RADWANER, 
171 Broadway, New York City. 


FOR SALE 


A well equipped Canning Factory 200x70; Ware- 
house 30x60; Can House, for making cans 16x30; Rail- 
road runs between buildings. 

Good location to put up all the tomatoes you want; 
can put one million cans a year of fine quality. 


for selling—sickness. 
Address, ‘‘NEW JERSEY”’ 
Care The Trade. 


Reason 


T the close of the canning season many packers see where 
they will discard certain machines or supplies to be re- 
placed by others before the next season. 

Don’t let this machine or supply lay around until rust and 
decay destroy half the value. Clean it up, put it in good condi- 
tion—and sell it, Now. Turn this depreciation into money, cash. 

A small ad. on the For Sale Page of THE Canning TRADE, 
will do this for you quickly and at small expense. 


NON - POISONOUS 


KILLS ALL, ODOR INSTANTLY 
Manufactured by 


FIRST PRIZE AT WORLD’S FAIR 
BANNERMANS = PHENYLE = 


PHENYLE will thoroughly disinfect your plant. Begin now to get ready for next season. 


Bannerman Chemical Co. 


DRY - POWDER 


WILL, NOT TAINT YOUR PRODUCT 
Syracuse, N. Y. 
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THE CAN 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘“We have the seamer running fine, have: not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 
These machines are regularly built for one size can and have a 
F capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double Homes el 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD”’” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


L. & J. A. STEWARD, Rutland, 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


BEAD THE MORRAL CORN CUTTER Either single er double cut] 


OST simple in construction. 
OST positive feed. 
OST durable cutter out. 


RIGINAL 

NLY double cut cutter out. 

THERS will try to follow. 
~ ECUTS the corn at one operation. 


UNS smooth without clegging. 
ELIABLE in every way. 


DJUSTABLE to all size of ears. 
BSOLUTELY the best. 
DOPTED by leading packers. 


| ARGEST cutting capacity. 


ARGE ears and nubbins cut without clogging. 
EARN the MORAL and you will use no other. PATENTED 


It will pay you to write at once for prices and further particulars, Address, MORRAL BROS., MORRAL, OHIO. : 


TESTIMONIAL 
Morral Bros. Morral Ohio. Eureka, Ill., March 22, 1912. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during the past two years and our experience with 
them has been so satisfactoy that we are enclosing our order herewith for eighteen more in order to caplens all cutters of other makes 
which we now have and thus make our entire equipment at both plants of Morral Cutters. 

The principle advantage we find for your cutters is the feed. It takes ears of various shapes and sizes without strain 
on the machine, and what is more important without clogging the machine and thus saves both time and corn, both of which are espec- 
jally valuable in a canning plant. e also find that the cost of repairs for your machine is only one-third to one-fourth the amount 
averaged by other machines we have used. Yours very truly, DICKINSON & CO., by Richard Dickinson. RD.MC.. 
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38 CANNERS READY REMINDER OR 


MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Co., Mt. Susan. N. Y. 
J. 8 Hull Mfg. Co., Balti 
Sprague Canning Machinery 
American Compressor & Pump Co., = 


Books on Canning, Preserving, Ete. 
“A Complete Course 


$5.00 Post- 
paid. Address The Tr ~y tA Md. 


Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago 


Boxes and Box 
Canton Box 


Boxing Machines. 
Burt Machine Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 


berts, 
Cc. W. Baker & Sons, Aberdeen, Md. 


R. W. McCandless, El Paso, Texas. 
H. N. Fitzgerald, Suffo'k, Va. 
E. Ll. Sanford Co., Indianapolis. 


Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Boyle Can Co., Baltimore. 
a Can Co., Syracuse, Chicago, Bal- 


more. 

Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 

Virginia Can Co., Buchanan, Va. 


Can Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, Seamers, etc.) 
aves Machine Co., Salem, N. J. 
W. Bliss Co., Brooklyn, N. 
Mas Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


Canners’ Supplies. 
Ayars Machine Co., Salem, N. J. 
Brown-Boggs Co Hamilton, Ont. 
Gee. BE. Lockwood Co. Philade Iphia. 
$i ic Ne Baltimore, 

nelair m 

Sprague Co., Chicage. 
Stickney, Pe-tiand. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Cap Placing Machines. 
B. M. Lang Co., Portland, Me. 


Capping Machines, Power and Hand.. 
Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
B. Renneburg & Sous, Baltimore. 

K. Dantes & Ratland, Vt 


L. & J. Steward 
Sprague Co., Chicage. 


Capping Steels. 
EB. M. Lang Co., Portla Me. 
Geo. E. Lockwood Co., 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
BE. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Baltimore. 
Sinclar Beott Baltimore. 
aysman 0., more 
8 Canning Co., Chicago. 
Stevenson & Co., Baltimore. 
ortiand, Maine. 
Baltimore. 


H. BR. Stickney, P 
Geo. W. Zastrow, 


Catsup Machines. 
own. -Boggs Co., Hamilton, Ont. 
Wm Wilkes-B arre, 


Binciair Baltimore. 
Sprague Can Sang Co., Chicago. 
Consulting 


Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J. 
Bros., Morra! 
A. EK. Robins & Co., timore, Md. 
Sprague Canning Machinery Co., 


Corn Huskers, Cutters and Silkers. 
Morral Bros., Morral, O. 
Spracue Canning Mach. Co., 
Peerless Husker Co., Buffalo, 
Invincible Grain Cleaner Co., 
Silver Creek, N. Y. 


Cranes and Carrying Machines. 
rague Cannin achinery Co., 


Crates, Iron Process. 
Morral Bros., Morral, O. 
E. Renneburg & Sons, Baltimore. 
2 K. Robins & Co., Baltimore, Md. 


Disinfectants. 
Bannerman Chemical Co., Syracuse, N. Y. 


Engines, Bollers, Fittings, ete. 
B. Renneburg & Sons, Baltimore. 
A. K. & Ce. Baltimore, Md. 
Slaysman & Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars piasiine Co., Salem, N. J. 
A. E. Robins & Co., Md. 
rague Cannin: n 
R. Stickney, Portland, Me. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
W. Bliss Co., Brook} n, N. Y. 
J. 8S. Hull Mfg. Co., Baltimore. 
B. Renneburg & Sons, Baltimore. 
A. > Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Flux. 
Groce Chemical Co., Cleveland, O. 
Geo. Lock: Philadelphia. 
A. <” Robins & Co., Baltimore. 
Gas Machines. 


Cc. M. Kemp Mfg. Co., Baltimore. 


Hoisting ana Carrying Machines (see “Cranes 
and Carrying Machines”). 
C. 8. Harris Co., Rome. N. Y. 


Insurance. 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Geo. BH. Lockwood Co., 
Sinclair Scott Co., Baitim 
A. K. Robins & Co., Baltimore. 
Renne burg & Sons, Baltimore 
Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich 
R. J. Kittredge & Co., Chicago. 


Labeling Machines. 
Burt Machine Co., Baltimore. 
Brown-Boggs Co., Hamilton, Ont. 
A. K. Robins & oy Ma. 


Lacquer. 
Burt Machine Co., Baltimore. 
John G. Maiers’ 


Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Burt Machine Co., Baltimore 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
mew. Canning Sen, Baltim 
pra e Cannin ‘a 
ragu Co. Ch Chicage. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. K Co.. Westminster, Md. 
Burt Baltimore. 


Patent Atturneys. 


Pea Separators or Graders. 
Brown Boses Co., 
nnebu D, 
Sinclair Scott "Eo, Bal Baltimore. saad 
Pea Vine Feeders. 


Brown-Boggs Co., Hamilton, Ont. 
Frank Hamachek, Kewaunee, Wis. 


Pineapple Machinery. 


B. J. Lewis, 
The John R. Mitch 
Sinclair tt Co altimore. 


we & Co., Baltimore. 


Pulp Machines. 
age -Boggs Co., Hamilton, Ont. 
8S. Kern, Wilkes-Barre, Pa. 
Binciair Scott’ Co., Baltimore. 


Pumps. 
Keystone-Downey Driller Co., Beaver Falls, Pa. 


Sanitary Cans. 
—— Can Co., New York, Baltimere, 


Continental Can Co., Chicago, Syracuse, Bal- 


Sanitary Can Co., Freeport zy. 
(Indianapolis, 
L. & J. Steward, Rutland, Vt. 


Sanitary Can Making Machinery. 
B. W. Bliss Co., Brooklyn, N. Y. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
L & J. A. Steward, Rutland, vt. 
Torris, Wold & Co., Chicago. 


Beeds. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co.. Chicago. Tl. 

J. B. Rice Seed Co., Cambridge, N. Y. 
Livingston Seed Co , Columbus, Ohio. 


Bieves and Screens. 
Sinclair Scott Co 
Sprague Canning Co., Chicage. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
Morral Bros., Morral, 
Edw. Renneburg & Son Battimore, 
Sprague Canning Machinery 


Solder and Metals. 
Brooks Solder and Metal Co., Baltimore. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brookl 
B. M. Lang Co., Portland, 
Torris, Wold & Co., Chicago.” 


String Bean Machinery. 
B. J. Lewis, Middleport, N. Y. 


Wipers, Can. 
Co., Golem, N. J. 


M 
A. K. & Co., Baltimore, Md. 
senses Canning Machinery Co., Chicage. 


Storage Warehousemen. 
Waken & McLaughlin, Chicago. 


Lee Brokerage Co., Chicago. Po 
Wm. BE. Morgan, Aberdeen, Md. 
, John M. Paver. Jr., Indianapolis, Ind. 
eve 


THE Canning TRADE 


THE THREE BIG FEATURES 


OF THE 
MODEL “PEERLESS” 
BUTTING HUSKING SILKING 
PERFECT. 
EVERY 
; 95% to 99% PERFECT. None left on ear to go 
ear, regardless of size - through Cutters. 

Far superior to Hand 
placed in position to Work Change screens on Silk- 
Cut off the Butt. j ers only once in five 

hours. 


THRSE are the points you must consider. These are the 
features which must appeal to you. 200 Corn Packers back 
up our statements—endorse them—assure them to you by 


using over 


1000 “PEERLESS” Huskers 


PRONOUNCING THEM THE 


CLEANEST, FASTEST, MOST RELIABLE HUSKERS EVER BUILT 


GET READY NOW FOR 1913 by 
installing ‘‘PEERLESS’’ HUSKERS 


WRITE TO-DAY for BOOKLET. YOU need it. 


PEERLESS HUSKER COMPANY 
78 Terrace, | BUFFALO, N. Ye 


i 
2 
2 
2 


ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 


F 
Ye 
| 
Bie 
j 


